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CUTTER with a comb through which the knives pass, 
makes a sheer cut. No lumps of meat can be carried 
around with the knives. 

This is the ONLY WAY MEAT IS CUT UNIFORMLY 
FINE in a short ttme WITHOUT LEAVING LUMPS. It 
also increases the yield! 

THEREFORE, the secret in cutting sausage meat to make 
good sausase, LIES ENTIRELY IN THE CUTTER. 

Meat is often spoiled by being left in the machine until it cuts 
every particle of lumps fine. This is not the case in using a 
“BUFFALO” Silent Cutter. With a “BUFFALO”, you can 
cut pork and beef together. 

If you are interested in producing quality sausage, AT LESS 
COST, it will pay you to investigate the “BUFFALO” Silent 
Cutter. Made in 7 sizes. Write for full particulars. 


Chicago Address: 4201 SOUTH HALSTED STREET 
LONDON, ENGLAND MELBOURNE, AUSTRALIA 
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How Can the Packer Get More for His Beef Fats? 


New Markets Open to Those Who 
Adopt Modern Rendering Processes 
and Better Merchandising Methods 


How can the packer make bet- 
ter use of his beef fats? 

Can all beef slaughterers make 
oleo oil? 


Can those who manufacture 
oleo oil make more money out of 
it than they are making at the 
present time? 

These are some of the questions 
beef killers ask. 

Most packers want to make 
more out of their beef fats than 
they are making now. But, how 
can they do it? 

A beef packer must slaughter 
at least 25 head of reasonably 
good fat-yielding cattle per day, 
or 75 head per week, to make it 
worth while considering the 
manufacture of oleo oil on a profit- 
able basis. 


New Market for Oleo Oil 

In the past, oleo oil has been 
manufactured principally for the 
margarine trade. 

But a big field would seem to 
await the packing industry in the 
bakery and household trade, pro- 
vided the product is delivered in 
right condition, and the packer 
merchandises on a basis that will 
enable him to meet well-estab- 
lished competitors. 

Have packers ever tried put- 
ting their oleo oil over the lard 
roll, creaming it through the 
picker trough and then pumping 
it into packages ready for deliv- 
ery! 





Oleo from fine beef fats, melted 
at low temperature, and then han- 
dled as described, has a low smok- 
ing point, is neutral, of a rich but- 
tery consistency, flavor and odor, 
is uniform, has exceptional keep- 
ing qualities, and when properly 
introduced to the trade would un- 
doubtedly become popular. 

Better Made and Merchandised 

For both small and large pack- 
ers to realize on their beef fats re- 
quires not only some changes in 
operating methods, but a decided 
change in merchandising methods. 

The field would appear to be 
particularly fertile for the smaller 
packer, who through personal con- 
tact might be able to introduce his 
product to the bakery trade, and 








New Rendering Methods 


Modern methods of rendering 
fats, which in the past have been 
applied largely to hog fat and to 
inedible products, are considered 
especially adaptable in the manu- 
facture of oleo products. 

The oleo product that finds its 
greatest use igs melted at low tem- 
peratures without the addition of 
water. 

This makes the modern methods 
—dry rendering and the combina- 
tion wet and dry system—especially 
valuable in the production of the 
finished product. 

As the smaller packer may find 
an outlet for his oleo product other 
than for use in margarine manu- 
facture, he will be interested to 
look further into small unit outfits 
for the production of a finished 
peef fat. 

At the same time it will pay him 
to study the most modern of mer- 
chandis methods. 




















overcome prejudice due to past ex- 
perience with lack of uniformity 
in oleo oil. 


The following article by a fats and oils 
expert takes up the matter of preparing 
oleo for a wider trade distribution. It 
also touches on the merchandising prob- 
lems involved in the marketing of this 
new product. 

A later article will take up the mer- 
chandising features, and the steps the 
packing industry will find it necessary 
to take in the merchandising not only of 
this product, but of. lard as well. 


Turning Beef Fats into High 
Grade Shortening 
By John P. Harris. 


(Copyright, 1929, by The National Provisioner.) 

The problems presented by this sub- 
ject, should, at the very start, be classi- 
fied as to their solution by three classes 
of packers, as follows: 

1. The larger packers, already pro- 
ducing oleo oil, and marketing it large- 
ly for use in margarine. 

2. The medium-size packers, not now 
producing oleo oil, but who could easily 
and consistently do so. This article is 
primarily directed to their attention. 

3. Small packers are too small to 
profitably produce and market oleo oil. 

The third class can be dismissed from 
consideration at the outset. 

Any packer who slaughters less than 
25 head of cattle per slaughtering day, 
or a total per week of less than 75 head 
of cattle, averaging reasonably good 
from a fat-yield standpoint, cannot 
profitably consider the manufacture of 
oleo oil. The production and equipment 
expense is not in keeping with the bene- 
fits which accrue. 

The larger packers who now produce 








24 


oleo oil for the margarine industry sim- 
ply have a problem of marketing upon 
their hands. 
The Large Packer’s Problem. 
Producing as they do a shortening 
naturally adapted for the baking trade 
—by reason of its neutrality, better 
keeping quality, and its sweet, natural 
flavor—they have made little effort to 
adapt this high-grade shortening to the 
bakers’ and other consumers’ use. 


FIG. 1—OLEO MELTING KETTLE. 

The kettle is water-jacketed, the water 
being heated only sufficiently to melt the 
fat to a liquid state. After melting and 
settling, the melted fat is decanted into 
the settling bowl where it is reheated, 
salted and again settled. 

If he desires to cultivate this field, 
the packer must do three things. 

1. He must gauge his production so 
as to eliminate mutton and bone oil, 
and the product must have a uniformly 
buttery flavor, and a regular, depend- 
able melting point. 

Packaging Must Be Improved. 

2. He must package the product as 
he does his lard, by crystallizing over 
a cooling cylinder, or through a jacketed 
agitating medium, and must “cream” 


THE NATIONAL PROVISIONER 


it instead of “graining” it as he does 
for margarine. 

3. He must have trained shortening 
salesmen—salesmen who can carry his 
message directly into the bakery and 
meet the bakers with equal or superior 
knowledge of their problems, and who 
can demonstrate the superiority of the 
product they sell. 

Any program less complete than this 
is inadequate for a nationally operating 
packer, and he will do well not to pur- 
sue it at all unless he is willing to go 
the full distance. 

Merchandising methods must be de- 
veloped far beyond their present status 
before such a program can be carried 
out. 


Problem of Medium-Sized Packer. 


Curiously enough, the medium-sized 
beef packer appears to be at least as 
well qualified to sell and distribute oleo 
oil as the larger packer. 

His sales organization possesses more 
flexibility and resiliency, his output is 
limited, and the field he covers is small. 
Therefore he should experience little 
difficulty in selling his output, particu- 
larly since the executives of these 
smaller establishments are frequently 
well acquainted with the executives of 
large bakeries in the cities in which 
they both operate, and the baker natu- 
rally gives preference to the locally 
owned concerned. 

Thus the problems of the medium- 
sized beef packer not now manufactur- 
ing oleo oil are almost exclusively op- 
erating problems. 

Equipment Necessary to Operate. 

The process of separating beef fat 
from the tissue and moisture with 
which it is incorporated in its natural 
state is very aptly called melting. 

The solid fats are simply melted to 
such a liquid state that it becomes pos- 
sible to effect separation by the differ- 
ence in specific gravity of the fat and 
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FIG. 2—OLEO SEEDING TRUCK. 


From the settling bowl the oleo stock is drawn off into a seeding truck. 


Here it 


is held at a temperature of about 90 degs. F. until such time as complete graining 


is accomplished. 
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the tissue mixed with water. Salt is 
added during the melting process to ac- 
centuate that difference in weight. 

To illustrate the equipment necessary 
for handling, let us briefly trace the 
regular, standard, orthodox and effec- 
tive melting process, which actually is 
as old as our meat packing establish- 
ments themselves. We will follow this 
with a description of other methods, in- 





FIG. 3—POWER-DRIVEN PRESS. 


From the seeding truck the grained oleo 
stock is ladled into cloth-covered frames 
and placed in a power-operated or hy- 
draulic press. When pressure is applied 
the oil runs freely through the cloth, the 
stearine remaining. 


cluding and up-to-the-minute 
method. 
Handling of the Raw Fats. 

In the production of such a delicate 
product, in which flavor plays an im- 
portant part, quick handling of the raw 
fats, cleanliness and care throughout 
are of the utmost importance. 

Upon the slaughtering floor a selec- 
tion of the very best fats is made—caul 
and ruffle fats, kidney and other clean 
killing fats—which make fine, rich, but- 
tery oleo oil. And if the packer is en- 
gaged in beef cutting, much good oleo 
stock may come therefrom. 

Immediately after the fats are re- 
moved from the carcass, they should be 
submerged in heavily-iced water. This 
effects final cleaning and hardening of 
the fat, and precludes the possibility 
of bacterial fermentation causing split- 
ting of the fat, with development of 
free fatty acids and loss of the natural- 
ly full, rich flavor. 

Hashing and Melting. 

When the fat is thoroughly chilled, 
it is hashed finely through a mechani- 
cally operated fat hasher directly into 
a melting kettle (Fig. 1). 

This melting kettle is merely a cast- 
iron, water-jacketed, mechanically-agi- 
tated bowl. The water in the jacket of 
this bowl is heated just sufficiently to 
melt the fat to a liquid state. Salt is 


a new 
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added to assist in coagulating the scrap, 
and in order to effect separation. 

After melting and settling, the ren- 
dered fat is decanted off into a settling 
bowl, unagitated, where it is reheated, 
salted and settled (Fig. 1). 

This completes the production of 
melting beef fat in the form of oleo 
stock. 

Seeding and Pressing. 

What remains, then, is to draw the 
oleo stock off in liquid state into seed- 
ing trucks (Fig. 2). The stock is held 
thus in a warm room, at about 90 degs. 
F., until such time as complete grain- 
ing (seeding) is accomplished—that is, 
until the separation of the stearine (sat- 
urated fatty acids) from the oil (un- 
saturated acids) has been made as com- 
plete as possible by temperature con- 
trol. 

The grained oleo stock is then ladled 
into cloth-covered forms and placed in a 
hydraulic press (Fig. 3). Pressure is 
applied and the oil runs freely through 
the cloth, the stearine remaining in the 
cloths. 

The stearine yield, which represents 
about 40 per cent of the pressed oleo 
stock, is removed from the press and 
is shaken into slack barrels, where it 
is tightly packed by means of the stear- 
ine packer (Fig. 4). 

This stearine is the oldest, and con- 
sidered by many to be the best, medium 
for mixing with cottonseed oil to pro- 
duce compound lard. It also has many 
uses in the arts, such as for packing 
cylinders, ete. 

Oleo Oil as Shortening. 

Having produced oleo oil, the prob- 
lem now is to put it into acceptable 
condition for use by the baker and 
other users of shortening. 

Practically all oleo oil which has been 
sold to bakers up to this time has been 
delivered exactly as it has been pre- 
pared for years for the margarine 
trade. Naturally, this grainy state, 
which is quite satisfactory to the mar- 
garine manufacturer, is not suitable to 
the baker. 

If he uses it cold as delivered to him, 
it is hard and impossible to work into 
his goods. 

If he uses it soft, it is sloppy. 

Above all, it possesses no creamy con- 
sistency from proper aeration. 

If the packer wants to insure for his 
product a market in the bakery trade, 
he must furnish exactly what the baker 
needs. 


Using the Lard Cooling Roll. 

His best friend at this point is the 
lard-cooling cylinder, with the picker 
trough for creaming, and controlling 
aeration as best suits his customer 
(Fig. 5). 

The oleo oil is run in a barely liquid 
state to the feeding trough of the lard 








THE NATIONAL PROVISIONER 


FIG. 6—OLEO OIL AGITATOR. 

This machine, or one similar, may be 
substituted for the lard roll to cream and 
aerate oleo oil and put it in condition to 
be used by the baking industry with the 
least inconvenience. 
roll. Thence it is picked up by the cold 
surface of the cylinder, which is chilled 
by circulating brine, or by expanding 
ammonia directly through it. 

After a complete revolution the oleo 
oil, chilled and crystallized, is scraped 
off by a knife set against the surface 
of the roll and drops into the picker 
box, whence it is picked to a pump 
which delivers it into packages ready 
for marketing. 


FIG. 5 





more acceptable to the baking trade. 
for this purpose. 
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The methods suggested here are new 
only in being applied together to this 
product, since no considerable produc- 
tion of oleo oil has ever been made over 
a lard roll. It is a question whether 
any such production has ever even been 
attempted. 

Substitution of quick chilling and 
creaming by means of a vertical or hori- 
zontal agitated vessel, similar to that 
shown in Fig. 6, might be an acceptable 
substitute for the lard roll in the latter 
part of this operation. 


Principles of Oleo Oil Production. 
The above described time-tried and 


accepted method of producing oleo oil 
} is simple and direct, and may be unre- 
» servedly recommended to any beef pack- 
m; er. 


However, considerable proficiency of 


' operating technique is required to pro- 


duce a high-grade product, completely 
neutral and free from tissue, moisture 
and impurities. Also, it requires expert 
handling to procure the highest yield 
from oleo bottoms. 

The basic difference between ordinary 
open-kettle or dry rendering and the 
melting of beef fats for oleo stock pro- 
duction is this: 

In dry rendering, the whole fat is 
heated to a point high enough to drive 
off the moisture, so that the entire op- 
eration is one of frying the fat until it is 
dry, then straining the cracklings from 
the rendered fat and removing the ex- 
cess rendered fat from the cracklings 
by pressing. 

In melting oleo fats, temperatures 
only sufficiently high enough to liquefy 
the fats are used, and separation of 
the fats from the tissue and moisture 





LARD-COOLING ROLL. 
Through the use of a lard roll the packer can process his oleo oil so that it is 


The lard roll, however, is not generally used 
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is effected by the settling and salting. 
Merits of Low Temperature Rendering. 

Thus we see vividly illustrated in oleo 
melting the advantages of low tempera- 
ture rendering, without pressure. For, 
when a proper selection of clean, sweet 
fats is made, and the fats are quickly 
handled, we produce a rendered fat 
having the following superior qualifica- 
tions: 

1. It is practically neutral (the free 
fatty acid content being negligible). 

2. It possesses a preponderance of 
stable, saturated, fatty acids. 

8. It contains absolutely no ab- 
sorbed oxygen. 

4. It has a full, rich, butter flavor. 

Other Methods of Production. 

In England and on the Continent, the 
writer has seen oleo stock produced in 
large wooden vats which are filled with 
water heated just to fat-liquefying 
temperature. The fats liquefy and 
separate upon the surface of the water, 
and are recovered by skimming and, 
finally, are reheated and settled for 
cleaning and drying before seeding and 
pressing. 

This probably is the oldest and 
simplest method of oleo oil production. 

The author has also seen oleo oil 
which was produced in ordinary “dry” 
cooking vessels which so perfectly ap- 
proximated the regular production of 
oleo oil by the regular methods as to es- 
cape identification by experts, or even 
by chemical analysis. 

Two Dry Melting Methods. 

Two methods of rendering in dry 
melting vessels are possible. 

First, the jacket of the “dry” cooker 
may be filled with hot water, and cook- 
ing continued at bare melting tempera- 
ture. When complete, the contents may 
be discharged into a jacketed settler 
and finished via the regular oleo oil 
process. 

The second “dry” cooker method calls 
for a vacuum-tight rendering vessel, 
and rendering (for such it becomes un- 
der this method) must proceed under 
continuous high vacuum. 

Obviously, since the boiling point of 
water, under as low as a 26-inch 
vacuum, is reduced to 126 degs. F., we 
may operate at 155 degs. F. (the nor- 
mal temperature employed in melting 
oleo stock in the usual way); and the 
product may be cooked until the sepa- 
rated fat is completely dry. 

Advantages of Vacuum Method. 

The advantages of this system of op- 
eration are apparent: 

1. The time of operation is greatly 
reduced. 

2. The finished fat is dry, and may 
be strained or filtered clean without 
further processing. 

8. The scrap may be turned into the 





THE NATIONAL PROVISIONER 


FIG. 4—STEARINE PACKER. 


When removed from the press, the 
stearine is shaken into slack barrels, 
where it is tightly packed by a power- 
operated packer. 
very highest grade of human or stock 
food. 

Another adaptation of this final ar- 
rangement in continuous form has been 
in use successfully for some time. The 
writer has seen product of the highest 
type produced in this latter equipment. 

What the Consumer Wants. 

It is true that an apparent overpro- 
duction of fats actually exists at this 
time. Yet it is also true that the bak- 
ing industry and a considerable portion 
of the housewife trade will cheerfully 
pay a few cents a pound more for short- 
ening possessing these merits: 

1. Low smoke point. 

2. Neutrality. 

8. Rich, buttery physical character- 
istics, including flavor and odor. 

4. Absolute uniformity. 

5. Longest keeping qualities. 

Oleo oil possesses all of these qual- 
ities to the fullest extent. 

Have our beef packers been over- 
looking a bet? 

~ —-fe-—— 
LIVESTOCK AND MEAT EXPERTS. 

The United States Civil Service Com- 
mission announces an open competitive 
examination for associate livestock and 
meat technologists. 

Applications for associate livestock 
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and meat technologist must be on file 
with the Civil Service Commission at 
Washington, D. C., not later than De- 
cember 30. 

The examination is to fill vacancies in 
the Bureau of Agricultural Economics, 
Department of Agriculture, for duty in 
Washington, D. C., or in the field. 

The entrance salaries range from 
$3,200 to $3,700 a year. Higher-salaried 
positions are filled through promotion. 

The duties are to plan and conduct, 
under general direction of the project 
leader, scientific and technical research 
work in the development and application 
of laboratory methods to determine 
more definitely the characteristics of 
the various market classes and grades 
of live meat animals and their carcasses; 
and to cooperate with other bureaus of 
the Department, state colleges and 
experiment stations, and commercial 
interests for these purposes. 

Competitors will not be required to 


report for examination at any place, 
but will be rated on their education and 
experience, and on publications, thesis, 
or discussion. 

Full information may be obtained 
from the United States Civil Service 
Commission, Washington, D. C., or the 
Secretary of the United States Civil 
Service Board of Examiners at the post 
office or customhouse in any city. 


he 
SALES HEAD HONORED. 

The state of Nebraska recently cele- 
brated its golden jubilee. During this 
time one week was given over to hon- 
oring and paying tribute to the pioneers 
—those brave and hardy souls who 
underwent trials and suffered hardships 
hardly understandable today. 

As the state had its pioneers, so has 
the meat packing industry of the state. 
These, likewise, have played no small 
part in the upbuilding of the state and 
the meat industry as a whole. 

Coincident with the celebration of 
Pioneer Week, the Morton-Gregson Co., 
Nebraska City, Neb.—the oldest pack- 
ing concern in the state—took the 
opportunity to honor its general man- 
ager and one of its pioneers, Carl M. 
Aldrich, whose vision, good judgment 
and humanitarianism have been respon- 
sible in no small degree for the large 
measure of success that has come to 
this company in recent years. 

To do him the honor that is his, the 
sales department of the company 
pledged itself to sell during the week 


a greater tonnage of meat than the 
company had ever before sold in the 
same length of time. 

Letters bearing at the top the like- 
ness of Mr. Aldrich and setting forth 
the aim of the department were sent 
to all salesmen before this drive for 
greater business started. They were 
a very helpful influence in putting the 
plan over. 
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Selling Prices Should Be Based on Costs 


How Sausage Maker Can Determine 
Costs Accurately and Quickly and 
Keep His Manufacturing Costs Low 


A large sausage manufacturer 
was asked recently what factors 
contributed most to success in the 
sausage business. 

His reply was: “To provide 
those grades of merchandise fa- 
vored by the majority of consum- 
ers in the sales territory, and to 
be able to sell them in volume at 
prices that leave a reasonable 
profit.” 

“But,” he continued, “regard- 
less of the kinds and quality of 
merchandise produced and the 
volume in which they are sold, 
success is questionable if selling 
prices are not based on an accu- 
rate knowledge of what it costs to 
produce. 

“In our business we give as 
much attention to ascertaining 
costs as we do to any other 
feature. 

“Accurate costs, we figure, are 
something more than a founda- 
tion on which to base merchan- 
dising and selling tactics. They 
furnish us at all times with a 
check on the efficiency of the 
operating departments. 

“Our cost system not only 
enables us to get our costs low, 
but to keep them low.” 

He might have gone further. He 
could have added that, with the increas- 
ing competition in the meat industry 
and the competition of other foods, cost 
and selling prices are closer together 
today, on the average, than they ever 
have been before. 

This means that it is not as easy as 
it formerly was to get profitable prices 
for merchandise. 

One Way to Sell Profitably. 

Some sausage makers have been able 
to maintain a good spread between cost 
and selling prices—not by raising 
prices, but by lowering costs. This they 
have done by taking advantage of 
modern equipment and methods, elimi- 
nating all forms of waste and lost 
motion in their plants, and working out 
more economical and efficient forms of 
distribution. 

In the sausage kitchen cost finding 
is, or should be, a perpetual operation. 

Costs of raw materials change from 
day to day, often from hour to hour. 





The cost worked out for a particular 
product today may be too high or too 
low for the same product manufactured 
a day or two later. When this is con- 
sidered—along with the fact that as 
many as forty or fifty different prod- 
ucts may be manufactured, on many 


of which a fraction of a cent per pound 
may mean the difference between a loss 
and a profit—the necessity for a close 
check-up and accurate knowledge will 
be appreciated. 
Keep Close Tab on Costs. 
The following sausage test card and 








Sausage Test Card 


This “Sausage Test Card” is made up 


for frankfurts stuffed in wide sheep cas- 


ings. It will work just as well for any kind of sausage, the ingredients used being 
substituted for those shown for frankfurts, 


Frankfurts Stuffed in Wide Sheep Casings. 


Ingredients 
I ce aad de ee a 40 
Regular pork trimmings..... 40 
Beef cheek meat ........... 40 
eer ee 30 


CREDITS: 


(Credit must be given each batch for any 
meat not stuffed.) 


Meat not stuffed: 
Chopped weight .. 10 
Green weight .... 


~ 


Net ingredients ....... 143 
NET COST OF INGREDIENTS. 


Weight Price 
Lbs. 


per Ib. Cost Credit 

















eee eee ewww eee 


Green weight (when all meats are used)............ 150 lbs. 


DtUIFEd WGEIGHE . .. occ cece es ’ 


Cool finished weight ............ 
Selling shrink (weighing, breakage, claims, etc, 5%). 
errr ee 


Sold yield from green........... 
a 


COSTS PER CWT.: 


ED 


Ee a 


ERMMNE Mate, sect tics a. wn anivh i suviotos.d. ap 440- ahaselh 


Selling and administration. ...... 
ES 654 i ons dnwienteeees « 
I ir itateuws bears e 


Prices 0. K.————__ Figured by--—— 


9 lbs. 
Fe a Bee NNT Sas bse) ap 176 lbs. 


ee Tere Ce Te 81% 


Leepusaeenseannes 125% 


es Oe be eae ee WSS SO e Raw 


CCC OSES OC COE BO 6 6 Se 6 6-8 


ee 


CELE C eee © hea eo os ye se 
oe et eee eee ee ee eee eeeees 
2 


Sales Price 0. K.———_— 
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instructions for figuring sausage costs 
were worked out several years ago by 
the Sausage Committee of the Institute 
of American Meat Packers, of which 
Wm. H. Gausselin, manager, secretary 
and treasurer of the Mutual Sausage 
Co., Chicago, is chairman. 

It was designed to enable the sausage 
manufacturer to figure his costs accu- 
rately and completely. It is as valuable 
today for this purpose as when orig- 
inally worked out. 

Sausage makers who are interested 
in costs will find the information inter- 
esting and valuable. It has appeared 
previously in THE NATIONAL PROVI- 
SIONER, and is republished at this time 
for the information of many sausage- 
makers who are interested in maintain- 
ing accurate costs checks on their pro- 
duction at all times. 

In the opinion of many sausage- 
makers this method of determining 
sausage costs is about as simple and 
accurate as can be devised. Its best 
recommendation, perhaps, is that it is 
widely used among both large and 
small plants in the industry. 


Figuring Sausage Costs 


1. Form.—A form is here presented 
which has been used successfully for 
many years in the figuring of sausage 
costs. Its use is well illustrated in the 
example submitted herewith. 


2. Formula.—It is advisable when- 
ever possible to have a formula in the 
hands of the sausage foreman, calling 
for a standard block or whatever the 
unit may be, of any given sausage. This 
formula can be changed whenever the 
markets or changing requirements of 
trade make it necessary. 

The captions on the test card, repro- 
duction of which is shown herewith, will 
now be taken up in order as listed. 

3. Ingredients.—The various ingre- 
dients in the particular sausage should 
be listed under the caption “Ingredi- 
ents,” together with the weight used, 
and priced at the cost of these ingredi- 
ents in the sausage room. If these 
ingredients are retrimmed or in any 
way rehandled before reaching the 
sausage room, the expense thereby 
incurred must be added to the cost of 
the ingredients. 

The debit column on the test card is 
for the purpose of extending the value 
of the ingredients entering the sausage. 
The credit column is for the purpose of 
recording credits to be allowed for ma- 
terial charged in, but not used in the 
test under consideration. A _ typical 
example of a credit is illustrated in 
recording 10 lbs. of meat not stuffed. 
The total credits subtracted from the 
total debits give the net ingredient cost 
of this batch of sausage. 

4. Green Weight.—Green weight is 
obtained by adding weights of ingredi- 
ents less weight of credits, reduced back 
as nearly as possible to green weight. 

5. Stuffed Weight.—Stuffed weight 
is actual stuffed weight with tare allow- 
ance for trucks and sticks. 


6. Finished Weight. — Finished 
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weight is the actual net weight of prod- 
uct obtained shortly after the sausage 
is finished and pretty well cooled. 


The Way to Make Tests. 


7. Shrinkage—In most establish- 
ments, however, this finished weight is 
not realized in final sales, on account of 
loss through breakage, weighing in 
small drafts, natural shrinkage, pilfer- 
age and returns. 

It is therefore necessary to make 
actual tests as to the amounts of the 
various kinds of sausage which are 
actually billed out on a given test, 
which must be followed right through 
from the beginning. At times it may 
take two or three days before the entire 
batch of sausage is sold, but these tests, 
if once made properly, do not have to 
be repeated very frequently, and it is 
certainly advisable that each sausage 
maker make tests of this kind. 

It will be found that, depending upon 
the kind of sausage and the method of 
marketing, from 2 to 6% of the finished 
weight is lost in the actual billing to 
customers. It is therefore necessary to 
make a certain percentage deduction 
from the finished weight shown on the 
test card to arrive at the amount of 
sausage actually sold. The deduction 
necessary should be made in the caption 
entitled “Shrink.” 

8. Sold Weight.—This is the weight 
of product after proper shrink has been 
deducted. It represents the net quan- 
tity marketed and is the weight used in 
obtaining costs per cwt. in paragraphs 
11, 12, 138, 14, 15 and 16. 

9. Sold Yield from Green.—This is 
obtained by dividing green weight into 
sold weight. It is a check upon the 
smoking and cooking shrink, as well as 
ingredients used in formula. 


Comparing Tests to Check Averages. 


10. Standard Yield.—It is very in- 
teresting to compare the yield obtained 
on any specific test with what might be 
termed the standard yield for this type 
of sausage, as based upon many previ- 
ous tests. This will very often act as a 


oer mene: 








Buying and Testing 
Sausage Casings 


Do you know how to buy 
casings? 

How many pounds of sau- 
sage meat do you lose a week 
through defective casings? 

And when they arrive, do 
you know how to test them? 

Full directions and practical 
hints on buying and testing 
sheep, hog and beef casings may 


be obtained by filling out and 
sending in the following coupon: 


The National Provisioner, 
Old Colony Bidg., Chicago, Ill. 











Please send me reprint on + ey and 
Testing Sausage Casings.”’ I sub- 
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check against error in any given test. 
The “Standard Yield” is inserted into 
this caption. 

11. Ingredients Per Cwt.—Dividing 
sold weight into net ingredient cost 
gives the ingredient cost per cwt. 

12. Casings Per Cwt.—This is ar- 
rived at by taking a certain number of 
sets, hanks, bundles or pieces of the 
various kinds of casings of known cost, 
and following a batch of sausage on 
which these casings have been used 
right through to the final sold weight, 
so as to arrive at the full casing cost 
per cwt. 

It must always be remembered that 
sold weight is the vital weight in the 
making of sausage tests. 

13.—Spices Per Cwt.—This cost is 
obtained by dividing total cost of spices 
in the formula by sold weight. It is 
generally uniform for all types of fresh 
sausage. 

14. Supplies Per Cwt.—By supplies 
is meant any additional wrapping, 
carton or box which is indispensable to 
the proper marketing of the commodity; 
as, for example, cartons for fresh pork 
sausage, wrappers for boiled hams, veal 
loaves, etc. This cost must include also 
the labor of packing. The cost of the 
supplies used in the test, divided by the 
shrunk weight, will give the cost per 
ewt. of these direct supplies. 


Method of Figuring Labor Costs. 


15. Labor Per Cwt.—This is to be 
figured three ways in the sausage de- 
partment on (1) heavy, (2) medium, 
and (38) light sausage: 

Class 1 Heavy is sausage stuffed into 
beef bungs or bladders, and is to be the 
unit cost. 

Class 2 Medium is sausage stuffed 
into rounds (except garlic), middles and 
hog bungs. It will carry two times the 
cost of heavy sausage. 

Class 3 Light is sausage stuffed into 
hog casings, sheep casings, and garlic 
sausage. It will carry three times the 
cost of heavy sausage. 

To arrive at this cost the following 
example is submitted: 

Divide sausage production (sold 
weight) for week into the three classes 
mentioned above. Multiply “medium” 
tonnage by two and “light” tonnage by 
three. Add these figures to actual pro- 
duction of heavy sausage, and the total 
will represent the production if all 
goods had been “heavy.” 

Dividing the total sausage payroll 
by this figure gives us the cost per 
ewt. of producing the heavy sausage. 

To get the cost of producing the 
“medium” class multiply by two, and 
for the “light” class multiply by three. 

For example: 





Payroll for week........ $800.00 
Converted 
Production Actual to Heavy 
eee 10,000 lbs. 10,000 lbs. 
Medium ........ 15,000 lbs. 30,000 Ibs. 
i). SO eer 25,000 Ibs. 75,000 Ibs. 
Total .........50,000 lbs. 115,000 Ibs. 


$800.00 divided by 115,000 lbs. gives 
69.5c per cwt. as the cost of heavy 
product. “Medium” product will there- 
fore cost $1.39, and “light” $2.08 per 
ewt. If these costs are multiplied by 
the actual production in each class the 
total will come very close to the actual 
payroll. 

(Continued on page 34.) 
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Featuring Meat Specialties with Display Containers 


How to Get Greater “Eye Appeal” 
in Merchandising Wrapped Foods 
by Adapting the Shipping Package 


One of the most important 
things in the packaging of food 
products is a package that will 
attract the eye of the buyer. 

After the eye is attracted and 
the sale made, an equally impor- 
tant obligation of the food manu- 
facturer is to see that the con- 
tents of the package are appeal- 
ing to the taste of the consumer. 

With these two prime require- 
ments cared for, there should be 
little difficulty in moving pack- 
aged food products. 

To be sure, there are many 
other factors to be taken into 
consideration. 

A package that is well adver- 
tised has already had created for 
it considerable consumer demand. 
The package that is not backed 
by national, regional or local ad- 
vertising must work a little hard- 
er making its own way. 

A part of the eye appeal of any 
package is its color combinations 
and its advertising information. 
The modern package must carry 
a message to its purchaser. 


In addition it must be a con- 
venient pack age— convenient 
from the standpoint of the retail- 
er for display purposes, and con- 
venient from the standpoint of 
the consumer. 


There are some of the major 
points to be kept in mind by the 
food manufacturer when he pack- 
ages his product, to insure a rea- 
sonable degree of quick sales 
turnover. 


The following article discusses some 
modern types of containers which are at- 
tractive, have extensive sales appeal and 
are economical from the standpoint of 
either counter or refrigerated space. 


The article contains much of interest 
not only for the food manufacturer study- 
ing the best type of package to use, but 
for the food distributor as well. 


Use of Display Containers 
By Waldon Faweett. 

The latter-day development of the 
display container has come in the nick 
of time for the meat industry. 

Never before did an industry turn 
from bulk marketing to package mer- 
chandising to be confronted forthwith 
by more difficult problems of store dis- 
play and demonstration. 





Arriving at a juncture when, under 
compulsion of high rents and chain 
store influence, retail stocks are being 
snuggled into the smallest space, and 
self-selling is the universal objective, 
the individual or household units of per- 
ishable meats hardly got “an even 
break” with certain other unit-packed 
foodstuffs. 

For one thing, the size of the meat 
packages and, in some instances, the 
form of the package, seemed to place 
the line at a disadvantage, as com- 
pared, say, with canned goods, when it 
came to “shelf visibility”, or “shelf 
selling’, as the saying is. 

No Advertising Value in Bulk. 

If the meat or fish specialty travels 
to market in the old form — usually 
loose, with no brand name or trade 
mark—the opportunity for advertising 
is more restricted than in the case of 
large, rigid containers. 

Finally, there is the consideration 
that meat and fish specialties must be 
shown in refrigerated show cases or 
else the stock must be kept mobile, so 
that it may be quickly returned to cold 
storage when not actively employed in 
counter or show window display. 

To meet the need for such retail 
meat packages have come the modern 
display containers. The term “display 
container” has been rather loosely used 
of late, to signify almost any portable 
store appliance from a miniature show- 
case to a metal rack for floor or counter 
station. 

More narrowly defined, and as em- 
ployed with respect to consumer units 
of packaged meat, the display container 
is a carton that, in addition to its 
primary function as a carrier of a 
wholesale quantity, may be capitalized 
for perpetual, instinctive, silent sales- 
manship. 

Purpose of the Display Carton. 

The display carton undertakes to ac- 
complish a promotional or atttention-ar- 
resting purpose by two distinct but con- 
verging lines of “attack”. 

On the one hand the container, by 
means of an “elevating” device or other 
simple contrivance, undertakes to secure 
for its contents a more conspicuous dis- 
play than the same number of separate 
sales units would obtain if stacked or 
stored—hit or miss—in the average re- 
tail establishment. 


Best of all, it does this trick while 
taking up less of the dealer’s precious 
counter space than would be required 
for a less systematic arrangement of 
meat packages. 

Paralleling the strategy in display of 
goods, the display container “doubles” 
as a miniature billboard, rearing into 
the view of all passersby advertising in- 
scriptions that could get no such promi- 
nence on an ordinary carton, much less 
on individual packages. 

Opportunity was opened for the pres- 
ent-day display container by the rise of 
short ordering or hand-to-mouth buy- 
ing. 

The shipping case, as it was known 
until a few years ago in the average 
commodity line, did not lend itself 
readily to glorifying the contents after 
arrival at destination. The size of the 
shipping case, for one thing, was an 
impediment. Furthermore, the material, 
whether wood or fibre, was not in keep- 
ing with the appointments of a neat 
and orderly store. 

But, with the new ideals of rapid 
turnover reducing wholesale quantities 
to dozen or half dozen lots, the display 
carton has come into its own and has 
acquired a finish befitting its station 
in the store environment. 


Designed for Practical Purposes. 


In drafting the display container for 
supplementary sales service (particu- 
larly in rush hours and in understaffed 
stores) studied effort has been made to 
avoid all possible objection on the part 
of retail dealers, and to enlist the co- 
operation of merchants by showing that 
this display adjunct means more sales. 

Remembering how busy retailers have 
grumbled at window display material 
that is complicated or difficult to set 
up, the designers of display containers 
have gone to the utmost lengths to 
make tthe containers obvious and fool- 
proof. Also to render them capable of 
unlimbering into display position, lit- 
erally at a moment’s notice. 

As a proof that there is no addition 
to the burden of cost, upon either deal- 
er or consumer, the approved display 
container is simple in structure and so 
light in weight that it manifestly can- 
not add anything worth mention to 
transportation charges. 

Passing reference has already been 
made to the manner in which the clever- 
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ly contrived display container conserves 
counter, shelf or window space. In this 
quarter, indeed, the development of the 
show-off case has amounted to genius 
of a modest order. 

The familiar method of getting dis- 
play without any increase in foothold, 
has been to slant or tilt the container 
contents by means of a prop or easel, 
usually of pasteboard construction. 
When the container is closed, this nests 
into the body of the box. As an im- 
provement upon this we have the new 
school of set-up known as the “sky- 
scraper” technique. 


The “Sky-Scraper” Container. 

Various versions there are, but, by 
and large, the “skyscraper” form com- 
prises the arrangement of the sales 
units in tiers or on terraces contrived 
by set-backs incorporated in the inner 
construction of the container. 

The dual object is to lift the stock ar- 
ray into position where it cannot escape 
the notice of every passerby, yet make 
this show on the smallest possible base. 
Attainment of maximum display in a 
minimum area will be recognized as 
particularly desirable if the display 
container is to be exposed to view in a 
store refrigerator or refrigerated show 
case where space is at a premium. 

In its most effective forms the dou- 
ble-tier display container occupies less 
than half the space on the counter of 
the ordinary flat type of container; 
shows two rows of merchandise units, 
and gives the manufacturer three times 
as much advertising space as he might 
expect from a display container of the 
conventional pattern. 

The new type of display carton has 
been used for all manner of wrapped 
specialties. At the same time a dis- 
play carton with narrow steps demands 
due care in the arrangement of wrapped 
meat specialties of a more or less limp 
character, if these units are to stand 
on end in the display. 

A detail of design to which consider- 
able attention has been devoted in dis- 
play container architecture is the ar- 
rangement of contents to permit the re- 
moval of individual units — even self- 
service by an awkward customer—with- 
out disturbing the appearance of the re- 
mainder. 

Meat specialties which are marketed 
in transparent wrappers or envelopes 
are being featured, in some instances, 
on display boards, instead of display 
containers. The approved form of dis- 
play board holds a dozen packets and 
is supplied with an eyelet for hanging 
on a nail, or with an easel back for 
counter or show case positions. 

Advertising on the Container. 

There is nothing approaching uni- 

formity of policy in the type of class 
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of advertising copy employed on display 
containers. Almost invariably, though, 
the trade mark or brand name is fea- 
tured, thereby gaining a prominence not 
obtainable on a small package. 

If the package wrapper has any dis- 
tinctive color scheme that color layout 
is carried into the container display. 
Not infrequently the standard package 
is pictured on the inside cover of the 
case, which is locked back to form a 
display. 

On one question of policy in display, 
incident to package service, opinion re- 
mains divided. Should the individual 
packages in a display carton present an 
unbroken front, or should the counter 
“dispenser” make no bones of its 
dwindlling supply ? 

Some marketers argue that sales be- 
get sales and that, consequently, it is 
just as well to let the public see that 
the display container is gradually los- 
ing its contents. A contrary opinion 
inclines to belief in the customer-lure 
of a fresh case, just opened. 

To meet the exigencies of broken 
cases some manufacturers furnish with 
their display containers “dummy” pack- 
ages to fill the gaps. Or, better yet, 
they supply cards printed with repre- 
sentations of rows of the individual 
packages. These cards, when placed 
flush with the top of a display con- 
tainer, simulate the appearance of 
layers of the packages. 

These subterfuges are particularly 
useful to retailers of meat who, lacking 
refrigerated display facilities, are thus 
enabled ostensibly to expose the display 
layouts while keeping the actual goods 
in the ice box. 

- —-fe —- _ 
CHAIN STORE NOTES. 

Announcement is made of the com- 
pletion of arrangements by the First 
National Stores for the purchase of 
Davey Brothers of Bridgeport, Conn. 
and the Modern Grocery Co. of Nor- 
walk, Conn. The Davey company 
operates 60 stores with a gross busi- 
ness of about $2,000,000 while the 
Modern chain operates 117 stores doing 
a gross business of approximately 
$4,000,000. With these acquisitions the 
First National chain will operate 2,800 
grocery stores and 180 meat markets, 
with an annual volume of business of 
approximately $110,000,000. 

Sales of the Jewel Tea Co. for the 
four weeks ended November 2 at 
$1,330,388 are $33,706 larger than those 
for the same period of last year. For 
the first 42 weeks of the year, sales 
totaled $13,998,335, which was nearly 
$800,000 larger than in the like period 
of 1928. The average number of routes 
was 1,175 as against 1,104 last year. 

Plans are under way for the con- 
solidation of the Southwestern Dairy 
Products Co. and Foremost Dairy Prod- 
ucts, Inc., the latter being controlled 
by J. C. Penney, of the J. C. Penney 
Co. The Penney owned organization 
operates in the Southern coastal states 
while the Southwestern company oper- 
ates in Arkansas, Texas, Mississippi 
and Alabama. 
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FINANCIAL NOTES. 


For the first 10 weeks of operation 
following its consolidation, Hygrade 
Food Products earned a profit of 
$140,958 after depreciation and interest, 
but before federal taxes. These earn- 
ings cover the period August 24 to 
November 2. 

Stockholders of the Beechnut Pack- 
ing Co. have approved an increase of 
50,000 shares in the authorized common 
stock of the company, making the total 
common 475,000 shares. 

The Colgate-Palmolive-Peet Co. has 
increased its annual dividend rate by 
25 per cent, according to a recent an- 
nouncement made by President Charles 
S. Pearce. A quarterly dividend of 
6242c a share, or an annual dividend 
rate of $2.50 on common, will be paid 
January 7 to stockholders of record De- 
cember 18. The former annual rate was 
$2.00. The sales record of the company 
will show an increase in all leading 
brands in 1929 over 1928, the company 
announces, and owing to satisfactory 
progress made since the merger on 
July 1, 1928, the higher dividend rate 
has been set. 

The year’s net earnings of the Amer- 
ican Can Co. are estimated at around 
$23,000,000. Any variation from this 
amount is expected to be on the side of 
an increase rather than a decrease. 
This would indicate earnings of ap- 
proximately $8 a share on the 2,473,998 
shares of common stock outstanding, 
after the preferred dividends are paid. 

‘nig —~—%-—— 

PACKER AND FOOD STOCKS. 

The price ranges of the listed stocks 
of packers, leather companies, chain 
stores and food manufacturers on Nov. 
26, 1929, or nearest previous date, to- 
gether with number of shares dealt in 
during the week, and closing prices on 
Nov. 20, or nearest previous date. 

Sales. High. Low. —Close.— 





Week ended Nov. Nov. 
Nov. 26. —Nov. 26— 26. 20. 
Amal. Leath... 1,100 2% 2% 2% 2% 
ae: eae 900 255% 25% 25% 20% 
Amer. H. & L. 200 54 5% 5% 3% 
Do Pid....+. 200 31 31 31 261% 
Amer, Strs..... 3,100 48 47 48 46 
Armour A......12,400 6% 6% 6% 6% 
Do B........22,300 3% 3 3 3% 
Do Pfd....... 900 65 62% 65 63 
Do Del. Pfd. 1,400 80 80 80 79 
Beechnut Pack. 1,600 64 64 64 69 
Brennan Pack A 100 54 nt ae: , anes 
Chick. C. QOil.. 900 29 28% 28% 2914 
Childs Co...... 2,700 55% 55% 55% 54% 
Cudahy Pack... 4,500 43 42 43 21% 
First Nat. Strs.11,200 59% 571% 57% 55% 
Gen, Food ....62, 50% «60.49% —i50%esiCéiHOH 
Gobel Co....... 5,700 14 138% 18% 15% 
Gt. A.&P.1stPfd. 50 115% 115% 115% 115% 
Do new...... 860 231 230 231 220 


Hormel, G. A.. 350 40 40 40 40 
Hygrade Food.. 1,800 13% 13% 13% 12% 
Kroger G. & B.34,100 54% 50% 50% 50% 
Libby MeNeill.. 5,300 174 17% 17% 18 


MacMarr Strs.. 1,000 25% 25 25% 4% 
M. & H. Pfd... 365 38% 26 28% 38% 
Morrell & Co... 700 59 57% 59 59 
Nat. Food Pr. A 400 17% 17% 17% 20% 
Do B........ 100 4% 4% 4% 5 
Nat. Leather 450 2% 2% 24 2% 
i. ») 41% 40 40 89% 
Proc. & Gamb.. 5,900 58% 58 58 59 
Rath Pack..... 50 24% 24% $.124% £24 
Safeway Strs...15,300 125 1185 121% 113 
Do 6% Pfd.. 280 95 94% 20% 9% 
Do 7% Pfd... 140 105 105 105 102 
Stahl-Meyer ... 100 26% 26% 26% ..... 
Strauss-R. Strs. 300 12 10 10 15% 
Swift & Co.... 2,800 133 129% 132 126% 
oe: ee 9,100 29% 29% 209% 29% 
U. 8S. Cold Stor. 100 40 : TTT 


1 
Do Pr. Pfd.. 600 90 90 90 


i 90 
Wesson Oil.... 4,300 27% 27% 27% 26% 
Do Pfd...... 1,800 52% 52% 52 52% 
Wilson & Co... 1,800 4% 4% 4% 
Ras é;0 900 8% 8% 8% 17% 
Do Pfd...... 400 44% 44% 441%, 40% 
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Getting Out of the Rut 


The skinless frank, canned whole 
hams, canned whole chickens, lard in 
one-pound hermetically-sealed cans—to 
mention a few—are some of the dis- 
tinctive products developed in the meat 
industry during the past year or so. 

These new products have been profit- 
able to the originators of them. Not 
only have they enabled these packers to 
offer their trade merchandise others 
were not in a position to deliver—a 
distinct merchandising advantage—but 
they have built good will for the busi- 
ness with consumers, and have added 
to the prestige of these packers. 

Could not more work be done profit- 
ably by individual packers to originate 
new products and put up old products 
in new, better and more convenient 
ways? 

So far as the public is concerned 
There 
is nothing in their production to put 


most packers are in one class. 


any one of them in a class by himself. 
Could he achieve such a position many 
of his merchandising problems would 
be solved, and his financial rewards 
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would approach those of the specialist. 

The progressive meat packer believes 
there are possibilities along this line. 
He thinks it may be possible for him 
to get out of the rut and into a dis- 
tinctive 


merchandising position by 
developing merchandise new in the 
meat industry. 

Just how far he can go in this direc- 
tion even he can not guess, but he is 
going to spend considerable money to 
find out. He will not be surprised if 
much valuable information is forth- 
coming. 

On the other hand he will not be 
disappointed if not more than one or 
two new products or methods of mer- 
chandising are developed. Even one 
product of worth and merit, he figures, 
would soon enable him to get back more 
than he will spend. 

He is convinced that as competition 
becomes more severe and consumer de- 
mands more difficult to meet, the spirit 
of the pioneer with the courage to 
explore and find new things will become 
more and more of an asset te the busi- 
ness man. The meat packer must not 
only be aggressive in his own field, but 
he must continually keep an eye on 
other food products, and the methods 
that are used by other food manufac- 
turers to influence consumer food 
preferences. 


—-—Qo-- — 
To Get Money Out of Lamb 


The season of the heavier, grain-fed 
lamb is near at hand, with its possibil- 
ity of objection on the part of the trade 
to the heavier carcasses and cuts. 

Many feeder lambs going into the sec- 
tions where the finishing of this kind 
of livestock is done on an extensive 
scale were of lighter weight this year 
than last. This is encouraging pro- 
vided they are not fed too long. 

The cooperation of feeder, packer 
and retailer in the handling of the 
heavy, grain-fed lamb carcass is essen- 
tial if everyone engaged in this trade 
is to operate on even a small margin 
of profit. 

In the first place, the lambs should 
not be made too heavy. This is the 
job of the feeder and back of him is 
the breeder. 
that develops rapidly and a large 


If lambs are of a breed 


framed animal is ready for the feed lot 
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at an early age, it is entirely possible 
that this type of lamb will come out of 
the feed lot somewhat too heavy to 
meet a wide consumer demand. 

When the packer places these lamb 
carcasses on the market there is a ten- 
dency immediately to penalize them be- 
cause of their size. This is being over- 
come to an extent by new methods of 
breaking up the lamb carcass which en- 
able a more profitable outlet for all 
cuts, thus obviating the necessity of 
making the loin and leg carry practi- 
cally the entire burden. 

The cooperation of the retailer is 
needed to a fuller extent, not only in 
the proper preparation of the cuts but 
in their fair pricing. Many a house- 
wife has been turned away from the 
further use of lamb because the re- 
tailer has prepared a boned and rolled 
cut, and has been too thoughtless or too 
indolent to remove the fell from the 
skin side, so that when the cut is 
cooked the entire piece of meat is per- 
meated with the flavor so objectionable 
to most consumers. 

The recent experience of a consumer 
in purchasing four rib lamb chops for 
which $1.10 was paid is another point 
where the retailer might well consult 
his practises carefully to see if he is 
not doing himself and the meat trade 
a good deal more harm than good. 

These four chops were cut from a 
heavy lamb, and three of them con- 
tained an unusually heavy, long rib 
bone. The fourth chop was cut about 
half again as thick as either of the 
other three, and to this chop was at- 
tached two rib bones. 

This service was given by a meat 
retailer of high reputation in his com- 
munity. It was rendered on telephone 
order to a customer of long standing. 
That customer’s tendency now is not 
only to discriminate against heavy 
lamb chops, but to turn from the in- 
dividual retailer to the store where 
standardized packaged chops can be 
bought, and where even if the price is 
high there is guarantee of value re- 
ceived. 

It will be seen, therefore, that the 
business of profitably marketing the 
heavy lamb is beset with problems all 
along the way, from feeder to con- 
sumer, and that improvement can be 
made at many stages of the trip. 


Pepperoni Sausage 


An Eastern sausage maker wants to 
make pepperoni. He says: 
Editor The National Provisioner: 

We have never made dry sausage, but would 
like to manufacture pepperoni and understand that 
as this is stuffed in hog casings it is less diffi- 
cult to handle than some of the other dry sau- 
sages. 

We have no special equipment for the manu- 
facture of this product. 

The selection of the meat is im- 
portant in the manufacture of pep- 
peroni. For a high grade product, use 

50 Ibs. reasonably lean pork trim- 
mings 
30 lbs. beef trimmings, trimmed 
20 Ibs. selected regular pork trim- 
mings 
100 Ibs. 
Seasoning and curing materials: 
3 Ibs. 6 oz. salt 
4 oz. granulated sugar 
2 oz. nitrate of soda or saltpeter 
8 oz. Cayenne pepper 
8 oz. pimineto 
4 oz. whole aniseed 
¥% oz. peeled garlic 


Cutting and Mixing.—The meats 
should be coarse cut. Grind the lean 
and regular pork trimmings through 
the %-in. plate and the beef trimmings 
through the %-in. plate. Then put the 
ground beef on the summer sausage 
rocking machine and rock for about 5 
minutes. Add pork trimmings and sea- 
soning and rock all together for about 
10 minutes additional. This makes a 
total rocking time of 15 minutes. 

After the meats are rocked, place 
upon shelving pans in the cooler at a 
temperature of 38 to 40 degs., in layers 
not over 10 in. in thickness, kneading 
the meat well by hand in order to ex- 
clude air as far as possible. Carry 
the meat on pans in the cooler for 48 
hours minimum and 72 hours maximum 
time. 

Then take the meats to the mixer 
and mix for about 3 minutes, then take 
to the stuffer. 


Stuffing —Use selected narrow hog 
casings for this product. Stuff the full 
length of the strand of casing with 
meat. Then break the casing off, mak- 
ing allowance for enough casing to loop 
over each end where the casing is 
broken. Then twist in the center, mak- 
ing a 10 in. length on both links. 

It is necessary to remove a little 
meat from the broken end of each cas- 
ing, so there will be about % in. of cas- 
ing to fold up against the side of the 
link of sausage. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Puncture the casing thoroughly on 
the stuffing bench, to prevent air 
pockets in the product. Then take to 
the cooler and let hang 24 hours before 
taking to the dry rooms. 

Drying.—When the product reaches 
the dry room, remove from the trucks 
to the hanging sections, carefully 
spreading the sausages so they do not 
touch, and so there will be free air 
circulation but no draft. 

Select outside sections to begin with, 
and hang in one section and skip the 
next. This is done so there will be 
plenty of ventilation all around the 
product. 

Operate floor and side coils oc- 
casionally. The heat rising from the 
steam pipes, combined with air circu- 
lation if properly handled, will dry the 
sausage gradually. 

Do not dry this product rapidly, as 
it will shell dry, leaving a soft center. 
It is then impossible for the air to pene- 
trate through the shell and dry the cen- 
ter of the meat. 

The dry room temperatures should 
come within a range of 46 to 53 degs., 
the best temperature being 48 degs., if 
possible to obtain. The room should be 
equipped with steam coils on the floor 
under the sausage and on the walls. 
There should also be plenty of windows, 
fans if possible, and overhead ventila- 
tion so that ventilators may be opened 
and closed to let old air escape. 








Dry Cured Bacon 


Fancy dry-cured bacon is 
always in brisk demand. It 
is especially well suited for 
selling sliced in cartons, and 
appeals to the trade that de- 
mands a high grade product. 

It is not difficult to make, 
if you know how. 

Complete directions for 
making this fancy product 
have been prepared by THE 
NATIONAL PROVISIONER, and 
may be had by subscribers 
by filling out and mailing 
the fullowing coupon, to- 
‘gether with a 2c stamp: 

The National Provisioner, 
Old Colony Bldg., Chicago. 


Please send me formula and di- 
rections for making Fancy Dry 











Cured Bacon. 


I ns kbdip ceeesn 5, A ee 
Enclosed find 8c stamp. 
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Where the hanging sections are of 
considerable height, it will be found 
that the sausage hanging on the upper 
part of the section will dry off more 
rapidly than that hanging on the lower 
rails. It is good practice when this 
condition is met to transfer the prod- 
uct to another hanging section and re- 
verse its position. That is, put the 
product that formerly hung on top on 
the lower rails of the section, and the 
product that hung on the bottom trans- 
fer to the top rails of the section. In 
this way all product will dry off evenly. 

These instructions are given, of course, 
for dry rooms that are not equipped with 
conditioned air. Such equipment is high- 
ly satisfactory in connection with the 
manufacture of dry or summer sausage, 
and should be installed if possible. 

If weather and dry room conditions 
are such that mould appears on the 
sausage during the drying process, then 
it is necessary to wash the mould off 
either by hand, with water and a brush, 
or through a summer sausage washing 
machine. 

Then re-hang on sections and carry 
there until dry enough to ship or trans- 
fer to cooler temperatures. 

In this connection, if it is impossible 
to market the summer sausage when 
fully dried, it is advisable to transfer 
to dry, cooler temperatures of 40 to 
42 degs. F. 

The dry rooms must be under care- 
ful supervision in the regulation of tem- 
peratures and the opening and closing 
of ventilators and windows. If the dry 
room is carried at higher temperatures 
than specified there is danger of the 
pork fat rendering from the heat and 
turning rancid. 

If pepperoni is stuffed in casings not 
more than 1% in. in diameter, it need 
not be held in the dry room more than 
15 days, provided at the expiration of 
that time 20 days have elapsed from 
the time the dry curing ingredients are 
added to the meat. 

nr 


Flavor of Liquid Spice 


A sausage maker asks regarding the 
flavor of liquid spice in sausage. He 
says: 

Editor The National Provisioner: 

Does liquid spice have a flavor in sausage the 
same as or equal to dry spice? 

It is thought by some sausage makers 
that liquid seasoning produces a slight- 
ly different flavor when applied in the 
chopper. They are of the opinion, how- 
ever, that the brightness of the finished 
product offsets this difference in flavor. 
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Hog Cooler Circulation 


A Southern packer wants to know if 
it is detrimental to carcass hogs after 
fully chilled to hang them for a couple 
of days in slightly higher temperatures. 
He says: 


Editor The National Provisioner: 

Will you be kind enough to advise us if, after 
hogs have been chilled to 34 degs. inside ham 
temperature, it is all right to put them in a 
room for a couple of days at a temperature of 36 
degs. 

We have been having a little trouble in that 
respect with some of our hogs holding up, and 
would like to know what your experience has been 
along these lines. 


It is all right for hogs to be stored 
in a chill room at a temperature of 36 
degs. for a couple of days, provided a 
good circulation of air is kept up. 

This can be done easily if the temper- 
ature of the brine in the brine sprays 
is raised to a point where it will not 
chill the circulated air sufficiently to 
frost the hog carcasses. 

If the brine sprays are turned off, 
and the hogs left in a room at 36 degs. 
with no air circulation, there may be 
some of the hogs which have not been 
thoroughly chilled to an inside tempera- 
ture of 34 degs. It is with these hogs 
that the trouble occurs in connection 
with the hams. 

When this inquirer says his hogs are 
not holding up, he may mean that they 
get sticky around the hocks. This will 
occur unless good air circulation is 
maintained. 

It should be borne in mind that stor- 
ing hogs for two days in a cooler with 
air circulation will increase shrinkage 
somewhat. However, if they are to be 
held it should not be attempted without 
this circulation. 


——- —4fo--—- 
Marrow Sour in Hams 


A Western packer complains of mar- 


row sour hams. He Says: 
Editor The National Provisioner: 
We are having trouble with marrow sour hams. 


These hams were frozen fresh, taken out of the . 


freezer and cured. The meat is fully cured but 
the marrow is off in a great many of them. 


The hogs are killed the same day they come to 
the plant, being unloaded off the car, driven in 
and killed. They are put into the cooler and 


chilled down so the hams register 34 to 35 degs. 
at the time of cutting. They are then taken to 
the freezer and held at about 6 to 10 degs. above 
zero until ready to go to cure. 

Our chill room runs up to 46 to 48 degs. at the 
time of filling with the hot hogs and then it is 
brought down to 30 degs. and held at that until 
the hams are 34 to 35 degs. in the center of the 
ham before cutting and putting in the freezer. 

Can you tell us how to overcome this trouble? 


Marrow sour hams are now pretty 
generally believed to be due to im- 
proper chilling. The probabilities are 
that this inquirer’s hams were not in 
proper condition when they were put 
in the freezer. Naturally if they do not 
go into the freezer in good condition, 


they will not come out in good condi- 
tion. 

He states that the chill room is 
brought down to 30 degs. and held at 
that until the hams are 34 to 35 degzs. 
in the center before cutting and put- 


ting in the freezer. He does not state 
how long it takes to bring the hams 
down to this temperature, and whether 
there is a good circulation of air dur- 
ing the entire period the hogs are being 
chilled. 

In many instances when the chill 
room is brought down to 30 degs., the 
brine sprays are shut off partially to 
prevent the room from becoming too 
cold and the hogs being slightly frosted. 
This reduces the air circulation in the 
cooler with the result that the hogs do 
not chill as rapidly as they should. 

A better plan is to raise the tem- 
perature of the brine to a point where 
the sprays can be kept wide open and 
still not have the room become so cold 
that the hogs will be frosted while 
being chilled. By leaving the sprays 
wide open a satisfactory air circulation 
is maintained throughout the cooler. 

In looking into this trouble, packers 
should check their procedure on this 
particular point. 


Do you use this page to get your 
questions answered? 











Figuring Smoked 
| Meat Costs 


What does it cost to smoke 
meats? } 

How do you arrive at such a 
cost? 

Have you an accurate method 
of figuring your cost, all the way 
from the loose cured meats to 
the finished product — wrapped, 
packed and ready to ship? — 
Do you figure in everything, 
including shrinkage, labor, op- 
erating costs, overhead, supplies, 
etc. 
In arriving at smoked cost 
from cured do you divide price by 
yield, or multiply by shrink? 

There is a right and wrong way, 
and the latter will cost you 
money. 

THE NATIONAL PROVISIONER 
has made a reprint of its infor- 
mation on “Figuring Smoked 
Meat Costs.” It may be had by 
subscribers by filling out and 
sending in the following coupon, 
accompanied by a 2c stamp. 








The National Provisioner: 








THE NATIONAL PROVISIONER 





Old Colony Bldg., Chicago, Ill. 


Please send me reprint on “Fig- 
uring Smoked Meat Costs. 


Enclosed find a 3c stamp. 














Operating Pointers 
Por the Superintendent, the En- 
gineer, and the Master Mechanic 

















USING WASTE HEAT. 
By W. F. Schaphorst, M. E. 

The waste of exhaust steam goes 
steadily on in spite of all the writing 
and talking that has been done about 
it. 

Board a train almost anywhere and 
observe the good heat going to waste 
as you travel from city to city. It is 
“pouring out” of almost every factory. 
No doubt you have said to yourself or 
to some one else, “Some efficiency en- 
gineer should take that factory in hand 
and make them utilize that steam.” 

During the summer months there is 
often a plausible excuse for wasting 
steam. Steam cannot be bottled up and 
kept hot until the winter months. At 
least, it cannot be done economically. 
One can store ice with comparative 
ease, but steam is different. One need 
not feel badly if he find it necessary to 
waste a little steam during the sum- 
mer. But during the winter every bit 
of heat in every ounce of coal should 
be utilized, if possible. 

Regardless of what is done to save 
steam, some of the heat in the fuel is 
bound to escape through the chimney. 
But that is all that should be allowed 
to get away without first doing some- 
thing. No matter how efficient a steam 
engine or turbine, it will be difficult to 
transform more than 20 per cent of the 
heat energy into mechanical energy. 
That is about the limit in present steam 
power plants. 

It means that one is getting a little 
more than one horsepower per hour out 
of each pound of coal, assuming 14,000 
B.t.u. as the heat value of the coal. The 
chances are a hundred to one that not 
nearly that well is done. 

Therefore, it is urgent that exhaust 
steam be utilized. Exhaust steam con- 
tains the major part of the heat of the 
fuel. Use it for heating the feed water. 
Use it for heating the building. Use it 
for heating water, for cooking, for 
processing, for preheating air, or for 
anything else that may be useful. 

If there is some left maybe there is 
a neighbor across the way who would 


be glad to buy it if you told the amount 
there is for sale. Maybe one could af- 
ford to pipe it a considerable distance 
to some one else who needs low pres- 
sure steam and who heats boilers of his 
own just for this purpose alone. May- 
be these things are true. Maybe they 
aren’t. It might pay to look around. 


a 


How hot should the water be in the 
hog scalding vat? 
Encyclopedia.” 


Ask the “Packer’s 
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NEW SERIES OF MEAT CHARTS. 

In the interest of the industry as a 
whole and for the convenience of mem- 
ber companies two miniature meat 
charts, with tested recipes on the back 
of each chart, have been prepared by 
the Department of Public Relations 
and Trade, according to a recent bulletin 
of the Institute of American Meat 
Packers. “The cost of the charts is at- 
tractively low,” the bulletin continues, 
“because orders from all companies will 
be combined and printed at one time.” 

The charts are intended for distribu- 
tion in four ways, as follows: 

1. For distribution to retail dealers 
for their own use as a source of re- 
cipes and for display in the store. 

2. For distribution to retail dealers 
who, in turn, will pass them on to their 
customers. 

3. For distribution by packers to 
schools in their territories for use by 
home economics teachers and students. 

4. For distribution by packers to 
consumers. 

If desired, the name and address of 
each packer ordering will be imprinted 
below the charts. The charts may be 
ordered singly and in different quan- 
tities. 

Experience has shown that both 
housewives and dealers take consider- 
able interest in meat charts. Recipes 
such as will be printed on the back 
of each chart help housewives get bet- 
ter results in cooking the meat they 
buy and hence lead to a better apprecia- 
tion of meat and a greater demand for 
it. Dealers also will appreciate hav- 
ing copies of these charts from which 
to obtain information about cooking 
meat. The great majority of the deal- 
ers have no recipe material on hand 
for reference. These charts will give 
them a permanent and handy source of 
such information. 

The cost of the charts to member 
companies will depend on the total 
quantity ordered by all members. The 
minimum quantity on which prices have 
been obtained is 25,000. Unless this 
total is reached in the case of each 
chart that chart will not be printed. 
Prices will be as follows: 

If the total of all orders for one 
chart reaches 25,000 charts, the cost 
will be $23.00 per thousand charts, 
f.o.b. Kansas City. 

If the total of all orders for one 
chart reaches 50,000 charts, the cost 
will be $15.50 per thousand charts, f.o.b. 
Kansas City. 

If the total of all orders for one chart 
reaches 100,000 charts, the cost will be 
$12.50 per thousand charts, f.o.b. 
Kansas City. 

If the total of all orders for one chart 
reaches 250,000 charts, the cost will be 
$10.00 per thousand charts, f.o.b. 
Kansas City. 

The cost of imprinting the company 
name and address on the charts is ad- 
ditional, but will not exceed $1.50 per 
thousand charts. On orders for more 
than 1,000 charts the rate will be lower. 

The paper stock will be the same as 
that used for the samples. The side 
of the cards containing recipes will be 
printed in red and black. Only tested 
recipes will be used. 
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CASINGS IMPORTS AND EXPORTS. 
Imports and exports of casings into 
and from the United States during 
August, 1929, are given by the U. 
Department of Commerce as follows: 


IMPORTS. 
Sheep, Lamb & Goat, Others.* 

Lbs. Value. Lbs. Value. 
| er | Se Dieses 
Denmark ....... ae Be. § vivase dabers 
SURED be0ccnsee 170 157 25,860 3,321 
Germany ....... 3,631 4,632 201,577 32,647 
MEOEED scseccece Sone BGO)” heease Seacne 
DOD acces 250008 casece 4,782 2,585 

Soviet Russia in 
Europe .. 6,488 28,218 20,216 6,208 
United Kingdom 6,650 9,725 3,978 701 
eres 1,701 1,710 147,134 20,375 
re ee eee rere 
RE scdeveness. Shdaak! oasema 609 86 
Argentina ...... 46,407 66,227 399,053 113,648 
ee 163 210 52,743 6,352 
PT. ssacesckes 9,447 8,515 7771 1,264 
DT s<isthe , aukeck .ceacns 9,271 1,660 
eae 772 654 25,769 2,473 
Uruguay ....... 10,179 13,412 239,936 61,068 
British India .. 20,615 56,147 = ....0. csccee 
SE scnacesees 10,659 19,602 26,243 17,436 
ll  <ecbesseses 15,150 Se OR 
Kwantung .. 1,610. . 3,406 ake 






Persia ...... 6973" “17,022 






Syria 7,000 23, an, * ‘avenue: ~upaan 
Turkey 24: 204 
Australia 1 ‘010 18,614 
New Ze aland 


. 30,544 4,972 
Algeria & Tunisia es  eeewes 
Morocco ....... 





Total ...cceeee 335,955 499,106 1,267,741 293,614 


*Includes hog casings from China, Russia, etc. 
EXPORTS. 
Hog Casings. Beef Casings. 
Lbs. Value. Lbs. Value. 
PPP 9,377 7,032 56,116 9,485 
Denmark ....... 18,980 2,150 6,000 714 
Fe eee 14,839 3,437 
France ......... 11,184 4,004 16,530 3,300 
Germany ....... 279,534 42,407 491,250 63.333 
ER esccescave 10,820 1,210 5,600 1,045 
Netherlands .... 33,818 4,490 91,382 12,862 
DUGEWEY cccccccs ceccee vscese 52,558 6,983 
Poland & Danzig 8,081 Lin «Kesha, Badaus 
Spain ....ccceee 281,787 66,396 _ 676 28,843 
EER vcachoes eucense 35,698 4,738 





Switzerland .... 7,861 6,814 46,397 10,272 
United Kingdom 290,230 107,322 17,272 5,458 


Canada ........ 5,958 2,016 2,747 552 
Costa Rica .... 1,148 Ten <cseeke Shc 
DES. S0skad eaeeea  ddasud 64 24 
a 2,962 mae ~ eaeeae  be¥éa' 
a ceed 2,940 1,029 1,783 177 
Bermudas ..... 460 ee are rT 
Trinidad and 

SONEEO .eccoe 135 a sagen . washes 
UR sks scc cece 1,808 1,483 5,400 1,179 
Netherland W. 

Tn saseees 200 OR’ “Saxaan wanes 
i ne, <cisee bnssen 705 57 
Philippine 

DD: (oudess s¢eehe “whsans 145 30 
Australia ...... 92,065 66,795 2,600 2,129 
New Zealand ... 14,392 13,591 16 
Union of 8. 

BEIGE 200805 4,888 869 6,160 1,392 

BONER wesaccnd 1,078,578 329,863 1,103,938 156,014 


Shipments from the United States to Hawaii: 
Hog casings—25 Ibs., $23 value; beef casings, 410 
Ibs., $73 value; other casings, 620 Ibs., $1,051 
value, 

Exports of other casings: Germany, 14,475 Ibs., 
$2,808 value; Norway, 87,319 Ibs., $1,537 value; 
Spain, 53,752 Ibs., 8598 value; United Kingdom, 
2,219 Ibs., $6,152 value; Canada, 99.492 Ibs., 
03 value; Mexico, 1,130 Ibs., $180 value; Cuba, 
1, 760 Ibs., $2 ,902 value; Netherland W. Indies, 
330 Ibs., $25 value; Java’ & Madura, 252 Ibs., $250 
value; ‘Australia, 5,099 Ibs., $2,102 value. Total, 
225,828 lIbs., $39,457 value. 


——_4—_—_ 


CANADIAN MEAT EXPORTS. 


Exports of livestock and meats from 
Canada to the United States for Octo- 
ber, 1929, and the eight months ended 





August, according to the Dominion 
Live Stock Branch: 
Livestock, 

No.— 1929. 1928, 1929. 1928, 
Cattle .... 29,587 28,772 182,972 140,422 
Calves .... 4,449 5,040 84,436 70,186 
Hogs ..... 271 531 3,702 22.978 
Sheep .... 1,148 2,974 9,122 8.438 

Meats, 

Ibs.: 
nn scake 4,161,200 4,433,100 26,236,600 38,986,700 
Bacon ....1,906,100 2,698,100 24,149.000 34,524,200 
Pork ..... 513,800 1,400,400 9,008,400 9.779.300 
Mutton ... 69,000 125,100 518,800 573,500 











November 30, 1929. 


FIGURING SAUSAGE COSTS. 
(Continued from page 28.) 


Plant Overhead Is Included. 

16. Factory Overhead.—This con- 
sists of the general expense incurred 
by the department, namely: 

a. INDIRECT LABOR includes all 
labor (including salaries and plant ac- 
counting expense) involved in the manu- 
facturing end of the business but not 
directly chargeable against any one 
product. 

b. POWER AND LIGHT is electric 
current used. 

ce. HEAT AND REFRIGERATION. 
Coal and refrigeration expense includ- 
ing engineers and firemen. 

d. MAINTENANCE. Repair ma- 
terial and labor. 


e. DEPRECIATION. 

f. RENT (if any). 
TAXES. 
INSURANCE. 


m Bo 


INTEREST PAID (if any). 

j. OTHER GENERAL EXPENSES 
including all items of general expense 
(not properly included in captions a to 
j) involved in the manufacturing end 
of the business, but not directly charge- 
able against any one product. 

The total sold weight production of 
sausage for the month or period, di- 
vided into the total general expense for 
the period, gives the “factory over- 
head” expense per cwt. to be used in 
the test for the succeeding period. 

17. Manufacturing Cost. — When 
captions 11, 12, 18, 14, 15 and 16 shown 
on the test card are added together, 
they yield the manufacturing cost per 
pound. 

18. General Remarks.—It is the gen- 
eral experience of all sausage manu- 
facturers that costs are almost invari- 
ably figured too low, due to the fact 
that all items included in a cost should 
be included, but many items may at the 
start be overlooked. 

If the greatest care is not exercised, 
especially when a sausage-maker be- 
gins accurate test work, he will find 
himself overlooking a great many items 
which actually belong in his costs, but 
which he does not put there. 

It is, as mentioned above, of primary 
importance that a sausage manu- 
facturer does not take credit in figur- 
ing his sausage tests and his unit-labor 
and overhead costs in the department 
with more sausage tonnage than he 
actually succeeds in selling. This point 
has been found to be almost invariably 
overlooked, with the result that sau- 
sage costs in these particular plants 
have been fictiously low. 

Great care must be exercised, also, 
so that all legitimate items of overhead 
expense are charged to the department. 


ee Xe 


CANADIAN MEATS IN STORAGE. 

Cold storage holdings of meats in 
Canada as of November 1, 1929, as re- 
ported by the Dominion Live Stock 
Branch, with comparisons, were as 
follows: 


Nov. 1, Oct. 1, Nov. 1, 5-yr. avg., 


1929, 1929, 1928, Nov. 1, 

Ibs. Ibs. Ibs. 1929, Ibs. 
Beef ...16,371,666 10,179,365 13,896,676 16,203,211 
Veal .... 3,222, 100 2,342,095 1,794,693 1,828,647 


Pork ...20,162,014 21, 833,456 23,605,135 24,712,621 


Mutton & 
Lamb . 4,714,408 1,199,692 8,761,080 3,422,562 
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Trade Quiet—Prices Firm—Hog Move- 
ment Moderate—Hog Prices Steady 
—Exports Fair. 


The movement of prices the past 
week has been rather narrow, with a 
slow tendency upwards. This has been 
partly the result of a little better tone 
in the financial market and the growth 
of confidence in the continuation of 
good business as a result of the con- 
ferences and plans at Washington. 

The position of the hog market is 
fairly steady. The movement of hogs 
is naturally increasing, and for the 


past week the total was 551,000 at the 
principal points. This was 45,000 less 
than for the corresponding time last 
year. The receipts since October 26 
have been 2,261,000, a decrease of 55,- 
000 from the corresponding time last 
year. 

The average weight of the hogs re- 
ceived at Chicago the past week was 
224 lbs., against 233 Ibs. last year and 
224 lbs. two years ago, showing that 
the weight of the hog is so far com- 
paring very favorably with previous 
years. 

The demand for hogs for shipment 
from the principal receiving points con- 
tinues fairly good, and the receipts are 
being taken care of in fair shape. The 
situation in this respect is quite encour- 
aging, and the idea seems to be de- 
veloping that there will be no mate- 
rial change in business conditions and 
that the demand for meats during the 
winter will continue good. The plans 
for the development of public, as well 
as business projects, makes an outline 
which is extremely encouraging for 
general employment, and general em- 
ployment will mean continuation of 
good consumption. 


Exports Continue Good. 

The weather conditions the past week 
were quite severe over an important 
portion of the western corn and hog 
country. The severe weather practi- 
cally put an end to the pasturage 
where the snowfall was material, but 
the weather has been so open until 
this freeze that there has been com- 
paratively little feeding excepting for 
the finishing of stock. The reports 
show that the moisture situation is very 
good quite generally east of the 
Rockies for the end of the fall and 
beginning of the winter season. On 
the Pacific slope and the Pacific North- 
west the weather is still very dry, and 
pasturage and range, conditions are not 
satisfactory. 

The decline in the price of corn to 
below 90c for cash corn has kept the 
corn hog ratio in a fairly even posi- 
tion, and there is no particular dis- 
couraging situation in that relation at 
present. The movement of corn so far 
has been light, but the severe weather 
the past week was very beneficial for 
the curing of the corn and good prog- 
ress was made in picking. In some 
sections the weekly government report 
says that the ground froze in very 
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rough condition and made it difficult 
to use machines. 

The export movement of products is 
keeping up very well indeed. The ex- 
ports for the past week were almost 
50 per cent larger than for the corre- 
sponding week last year, the total of 
lard amounting to 16,289,000 lbs. 
From January 1 to November 16 the 
total has been 696,000,000 lbs., or 56,- 
000,000 lbs. more than last year. The 
exports so far this season have 
roughly been the product of nearly 
20,000,000 hogs on the basis of 35 lbs. 
of lard to a hog. 


Lard Prices Lower. 


The exports of meat are holding up 
in fair shape. The total for the season 
to date of hams and shoulders has in- 
creased to 4,000,000 Ibs. over last year. 
Bacon exports have increased 18,000,- 
000 Ibs., and pickled pork exports have 
increased 8,000,000 lbs. 

The shipments of products from Chi- 
cago the past week showed an_in- 
crease over last year of about 5,000,- 
000 lbs. of fresh meat, and an increase 
of about 5,000,000 lbs. of lard. There 
was a slight decrease in the shipment 
of cut meats. The movement at Chi- 
cago since November 1 showed a de- 
crease in receipts of cut meat of 3,739,- 
000 Ibs. and a decrease in shipment of 
19,160,000 lbs. The receipts of lard 
have decreased 3,608,000 lbs., and ship- 
ments have decreased 6,716,000 lbs. 
There appears to be evidence, however, 
that the movement from outside points 
has been on a fairly good scale. 

Comparative prices on lard show 
a decline on the December delivery 
from the high to the low point during 
the trading period of 2.45c per lb., and 
a recovery from the low point of .35c 
per lb. On the January delivery the 
decline from the high to the low was 
2.45c per lb. and from the high of 
November to the low of November the 
decline was .92c per lb., with a rally 
from the low of about the same as the 
December. 

The movement of meats has been 
about the same with a fair rally, the 
result of the more stabilized feeling. 
The market, however, still shows evi- 
dence of nervousness which those in 
closest touch with the market believe 
will soon disappear as it becomes more 
evident that business conditions will 
be maintained and there will be no ma- 
terial interruption if any in the con- 
sumption of meats and meat products. 

PORK—The market in the East was 
rather quiet, but was very firmly held. 
Mess, New York, was quoted at $28.50; 
family, $33,00@35.00; fat backs, $22.00 
@26.00. 

LARD—Domestic trade was fair, but 
export demand moderate. At New 
York, prime western was quoted at 
$11.05@11.15; middle western, $10.95@ 
11.05; city, 1014@10%c; refined conti- 
nent, 11%c; South America, 11%c; 
Brazil kegs, 12%c; compound, car lots, 
10%c; less than car lot, 11c. 

At Chicago, demand was moderate, 
with regular lard in round lots quoted 


at about December price; loose lard, 
35c under December; leaf lard, 50c un- 
der December. 

BEEF—Demand was fairly good, 
and the market very steady at New 
York, with mess quoted at $25.00; 
packet, $26.00@27.00; family, $27.00@ 
28.50; extra India mess, $42.00@44.00; 
No. 1 canned corned beef, $3.10; No. 2 
6 lbs. South America, $16.75; pickled 
tongues, $75.00@80.00 per barrel. 








See page 42 for later markets. 








BRITISH PROVISION MARKETS. 
(By Cable to The National Provisioner.) 

Liverpool, Nov. 29, 1929.—General 
provision market dull. Demand rather 
quiet for A. C. hams; lard, square 
shoulders and picnics in fair demand. 

Friday’s prices were as _ follows: 
Hams, American cut, 94s; Liverpool 
shoulders, square, 72s; hams, long cut, 
108s; picnics, 76s; short backs, 102s; 


bellies, clear, 81s; Canadian, 100s; 
Cumberland, 98s; spot lard, 57s. 
rs 


EUROPEAN PROVISION CABLES. 


The market at Hamburg shows lit- 
tle alteration, according to cable advices 
to the U. S. Department of Commerce. 
Receipts of lard for the week were 
2,300 metric tons. Arrivals of hogs at 
20 of Germany’s most important mar- 
kets were 84,000, at a top Berlin price 
of 18.39c lb., compared with 69,000, at 
18.17c lb., for the same week last year. 

Rotterdam market: Prices slightly 
lower for extra neutral lard; demand 
satisfactory for spot goods and ship- 
ments. Premier jus in good demand for 
spot goods and shipments. Business 
passing until February shipments. Ex- 
tra premier jus, $21.31 per ton; prime 
premier jus, $20.90 per ton. 

The market at Liverpool had only a 
small business passing because of small 
stocks and goods afloat medium. 

The total of pigs bought in Ireland 
for bacon curing was 25,000 for the 
week, compared with 30,000 for the 
same period last year. 

The estimated slaughter of Danish 
hogs for the week ending November 
22, 1929, was 86,000, compared with 
85,000 for the same period of last year. 

Exports of Danish bacon amounted 
to 5,143 metric tons compared with 
4,108 metric tons for the same period 
of last year. 


MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products 
received at New York for the week 
ended Nov. 23, 1929, according to the 
U.S. Bureau of Agricultural Economics: 
Point of 
origin. Commodity. Amount. 
Argentina—Canned corned beef........441,682 Ibs. 
Argentina—Cured beef ............... 
Canada—Beef cuts .......... ee 
Canada—Quarters of beef.... 
Canada—Cooked beef ........ aes 
DURRSO—TIOME cece ccccccccccccccccese 
Eo ccckbscdecdeseodcenecs 7,009 > 
Germany—Sausage ......sssececcveees: 14,661 Ibs. 
Hungery—Galami .....cccccccccccceces 
APR rer ere 
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20 MULE TEAM 


BO 


Antiseptic 


RAX 


Cleansing 


cleans thoroughly. 


good when washing 








Chicago, Ill. 





Deodorizing 


Use 20 MULE TEAM BORAX when any 
cleansing is to be done. 


It softens water. It 
It inhibits the growth of 


the bacteria of decomposition and leaves 
things sweet and wholesome. 


It is especially 
anything that comes in 


contact with meat because it is harmless. 


PACIFIC COAST BORAX COMPANY 


51 Madison Ave., New York City 


Wilmington, Cal. 














EMIS BAGS 


For Fertilizer, Tankage, Etc. 


Scores of packers’ by- products are suitable 
for safe, economical shipment i in Bemis Bags 
and Covers. Write for prices on burlap, cot- 
ton or waterproof paper-lined containers. 


BEMIS BRO. BAG CO. 


General Sales Offices : 420 Poplar Street, St. Louis, Mo. 
Branches and Sales Offices in Principal Cities 
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TALLOW—A very quiet situation 
prevailed in the tallow market in the 
East the past week, with every indi- 
cation that holiday dullness had begun 
to be felt in this market. Following 
last week’s break to new lows for the 
move, there was a complete drying up 
in operations, and prices held steadily 
at the 7%c f.o.b. level for extra at New 
York, although the undertone at that 
level was barely steady. It was ap- 
parent that producers and consumers 
were both inclined to look on pending 
developments. 

There was little or nothing in the 
news to disturb the buyer who has been 
taking hold of supplies on a scale-down 
the past several weeks, and this led 
some close observers of the tallow mar- 
ket to anticipate still lower prices. In 
fact, one of the leading factors here, 
at one time during the week, expressed 
the belief that forced sales might bring 
about considerably lower figures. For- 
tunately, however, sellers appear to be 
in fair shape, so that the volume of 
pressure on the market was limited, al- 
though indications were that bids 
around the last sales figures might 
readily attract sellers. 

At New York, special loose was 
quoted at 75%c; extra, 7%c f.o.b.; edi- 
ble, 8%c. 

At Chicago, the market was _ ex- 
tremely quiet. Recently there has been 
a fair trade in the better makes, but 
the medium grades appeared rather 
quiet, with offerings moderate and de- 
mand slow. At Chicago edible was 
quoted at 85%c; fancy, 8%c; prime pack- 
ers, 84%c; No. 1, 742@7%c; No. 2, 6%c. 

There was no London tallow auction 
this week. At Liverpool, Australian 
tallow was unchanged to 3d lower for 
the week. Fine was quoted at 39s 6d 
and good mixed at 37s 9d. 

STEARINE—The last business in 
oleo at New York was at 9%c, but the 
market appeared to have been cleaned 
up at that level, so that the tone was 
steadier and prices quoted at 9%@ 
10%c. At Chicago, the market for oleo 
was quiet and steady, with prices quot- 
ed at 9% @9%e. 

OLEO OIL—While the market was 
reported dull, there was little or no 
pressure in evidence, and prices held 
very steady. At New York, extra was 
quoted at 11%@11%c; medium, 10@ 
105c; lower grades, 10c. At Chicago, 
the market was steady, but trade small 
and routine, with extra quoted at 11%c. 








See page 42 for later markets. 








LARD OIL—Demand was reported 
fair, and the market ruled steady at 
New York. Edible was quoted at 
15%c; extra winter, 12%c; extra, 12%c; 
extra No. 1, 12%c; No. 1, 11%c; No. 
2, 1156c. 

NEATSFOOT OIL—Aside from rou- 
tine interest the market was in a nomi- 
nal position. Pure oil, New York, was 
quoted at 14%c; extra, 12%c; No. 1 
12%c; cold test, 18%c. 

GREASES — The position of the 
grease market was one of quietness 
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and an unsteady tone the past week. 
With consumers holding off and tal- 
low in a weak position, the demand for 
greases was limited, buyers taking hold 
only where necessary. A lower price 
range resulted with some increase in 
offerings, but even at the lower figures 
it was rather difficult to move stuff. As 
a result sellers were not inclined to 
press business but to look on pending 
developments. 

At New York, superior house was 
quoted at 6% @6%c f.o.b.; yellow and 
house, 642.@6%c; A white, 7%c; 
white, 7¥%c; choice white, 844@8%c. 

At Chicago, there was a good de- 
mand for choice white at outside con- 
suming points, but the demand for 
medium and low grade greases was 
slow. The general tone of the market 
was barely steady, although there was 
little or no pressure on white grease. 
At Chicago, brown was quoted at 6%c; 
yellow, 6%@6%c; B white, 7%c; A 
white, 742c; choice white, all hog, 77%c. 

——fe-- 


By-Products Markets 
Chicago, Nov. 28, 1929. 
Blood. 
Blood market continues quiet and 
i Unit 


Ammonia, 
Groune Gnd UWRSTOGN oo ccceccccccccs $4.50@4.60 


Digester Feed Tankage Materials. 
The market in feeder tankage ma- 
terials is dull and inactive. Buyers are 


showing little interest and prices are 
nominal. 


Unit Ammonia. 
Unground, 114% to 12% ammonia.$ 4.75@ 4.85 & 10 
Unground, 6 to 8% ammonia.... 3.00@ 3.25 & 10 
SR ere ore @ 4.00 
Steam bone meal, special feeding, 
Nh ea awe ena nhn <ocrscrnee 42.00@ 45.00 


Fertilizer Materials. 

There have been heavy shipments of 

fertilizer materials the past week and 

considerable interest is being shown by 

buyers. There has been no change in 

prices however. High grade ground 
selling at $3.65 & 10c, Chgo. 

Unit Ammonia. 

High grd, ground, 10@11% eg 


@ 3.65 & 10 
Low erd., and ungr., 6-9% am. @ be 50 & 10 
rare 


@ 3.25 
Bone tankage, low grd., per ton 24.00@25.00 
Bone Meals (Fertilizer Grades). 


There are few buyers in the market 
for bone meals of fertilizer grade, and 
prices are nominal, 


aR ER EY PCR LEE $50.00@55.00 

Steam, ground, 3 & 50.........0006. 31.00@32.00 

Steam, unground, 3 & 50............ 29.00@31.00 
Cracklings. 


Market for cracklings is dull, with 
little product offered and buyers hold- 
ing off, both in inquiry and purchases. 





Per Ton. 


Hard pressed and exp. unground, per 
WE SUED vcs sect weciesecccccescus $ 1.00@ 1.05 
Soft prsd. pork, ac. grease & quality 70.00@75.00 
Soft pred. beef, ac. grease & quality 50.00@55.00 
Gelatine and Glue Stocks. 
_The market remains unchanged. Con- 
siderable interest is being shown by 
buyers but stocks are not heavy. 





Per Ton. 
Ce er $38.00@42.00 
PIII hs oh. 0k vrcecedcuwecen.t 30.00@33.00 
MN Cade deay ocesnereece eee 42.00€@43.00 
Cattle jaws, skulls and knuckles - 43.00@45.00 
i rere ee 35.0U@3U.00 
Pig skin scraps and trim., per Ib... He 
Horns, Bones and Hoofs. 
' Per Ton. 
Horns, according to grade.......... $85.00@160.00 
SE, SN ONE 6 esc vccwacaceccuvcs py ey 
CREED BOOED cc cccccccceccedsccccees 45.00) 
SURE DOMED. oc ccecvecscccetecceccces 27. wg oR ov 


(Note—Foregoing prices are for mixed carlonds 
of unassorted materials indicated above.) 


Animal Hair. 

Most contracts for hair have been 
closed and the market has entered the 
usual dull winter period. Little ac- 
tivity is expected in the market in the 
near future. Prices are nominal. 

Coll and Geld Cried... ccccccccscsccece --2%4@ sihe 





Processed grey, summer, per lb. @ 5c 
Processed grey, winter, per Micocs ee ‘sw@oke 
Cattle switches, euch*® ...........+66. 4%@ Se 


*According to count. 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Nov. 26, 1929.—Trading 

in both fertilizer and feeding materials 
during the past week has been on a 
reduced scale, and the prices of some 
materials are a little easier. Consid- 
erable tankage, both ground and un- 
ground, is being offered, with hardly 
any buying interest. It looks as though 
prices will have to work lower. 

South American ground dried blood 
is offered at $4.25 per unit, c.if., for 
December shipment from South Amer- 
ica. Local blood sold at $3.90 per unit, 
f.o.b. New York, with some material 
still obtainable at this figure. 

Sulphate of ammonia for export is 
being offered at a lower price, and do- 
mestic sulphate is being offered for re- 
sale rather freely. 

> 
BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under federal and 
city inspection at Boston for the week 
ended Nov. 28, 1929, with comparisons: 


Week Cor. 
ended Prev. week, 
Western dressed meats: Nov. 23. week. 1928. 
Steers, carcasses ..... 2,264 2,436 2,118 
Cows, carcasses ....... 2,238 2/299 2,514 
Bulls, carcasses ....... 14 38 17 
Veals, carcasses ...... 1,521 1,430 1,429 
Lambs, carcasses ...... 15,819 17,113 14,743 
Mutton, carcasses .... 871 13,186 1,104 
i rere 572,538 349,156 665,409 
Iocal slaughters: 
Cattle 1,757 1,743 1,528 
Calves 1,957 1,649 1,504 
ere rrr ee 24,848 17,245 19,886 





Sheep 5,684 7,192 5,194 











THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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COTTON OIL SITUATION. 

An analysis of the cottonseed oil situ- 
ation for the months of August, Sep- 
tember and October, 1929, with com- 
parisons, has been prepared by Aspe- 
gren & Co., Inc., as folows: 


MOVEMENT OF COTTONSEED AT CRUDE 
OIL MILLS. 


‘Tons received 





























1928-29. 
21,972 
175,648 
865,691 
1,536,083 
BUR cacecnasenences 2,689,039 2,599,389 
crushed 
1929-30. 1928-29. 
EE Saaacusnsenses 122,035 74,116 
See 488,680 421,362 
i ts sssbspksssenn 896,904 910,576 
BED  warcavenesssane 1,507,619 1,406,054 
On hand end of month. 
1929-30. 1928-29. 
Tons. Tons. 
August : 159,109 123,499 
September . 590,747 567,828 
SE ewnesececn seuns 1,181,420 1,192,935 
1929-30. 1928-29. 
Tons. Tons. 
*Estimated seed re- 
ceipts at crude mills 5,253,150 5,082,051 
On hand beginning of 
CORBOR 20 coccccccess 41,606 21,972 
Bet ccccccccesesece 5,294,756 5,104,023 
Of which is so far 
CTUGNOE ..000,022000- 1,507,619 1,406,054 
Destroyed at mille..... sscccccocs 400 
Seed on hand......... 1,181,420 1,192,935 
Seed still to be received 2,605,717 2,504,634 


1,181,420 tons seed on hand at 315 lbs. crude oil 
per ton is equivalent to 372,147,300 lbs. crude oil, 
which at 8 per cent refining loss, equals 342,375, 
516 lbs. refined oil, or 855,939 barrels. 

2,605,717 tons seed still to be received at 315 Ibs. 
crude oil per ton, is equivalent to 820,800,855 Ibs. 
crude oil, which at 8 per cent refining loss, equals 
755,136,787 lbs. refined oil or 1,887,842 barrels. 


*This estimate is based on the Government cot 
ton crop report dated Nov. 8, 1929, of 15,009,000 
bales, 700 lbs. seed to a bale. 


MOVEMENT OF CRUDE OIL AT CRUDE OIL 
MILLS. 























—Pounds produced.— 
1929-30. 1928-29. 
On hd. begin. of season —y 973,358 13,966,554 
OO EI PA 5,453,136 20,913.907 
September ........000. 139; 387,925 126,787,097 
DEINE cc cccccascccves 276,279,751 282,714,963 
EE es ntieadsacsns 472,094,170 444,382,521 
——Shipments. 
1929-30. 1928-29. 
Lbs. Lbs. 
EE oki6ndcvctensccn 25,434,216 23,418,819 
rT 123,074,864 95,982,055 
ODOOOREP - 22. ccccccccecs 245,904,807 244,269,534 
WE. siwisixnvcseee 394,413,887 363,670,408 
On hand end of month. 
1929-30. 1928-29. 
Lbs. 
NE nck basen tenu 20,992,278 11,461,642 
oe ee 47.305,339 42,266,684 
OGROREE cccccccccccccce 77,680,283 80,712,113 
DISTRIBUTION CRUDE OIL HOLDINGS. 
Aug. 1, 1929 Aug. 31, 1929 
Lbs. Lbs. 
ee ME cc en aseesenas 10,973,358 20,992,278 
At wemeries 2.22.00... 4,021,958 4,104,492 
In transit to refineries 
and consumers ...... 4,186,570 4,135,420 
MED evcnsconsvsones 19,181,886 29,232,190 
ST. LOUIS 
Refiners of 


VEGETABLE OILS 


Manufacturers of 


SHORTENING 

















MARGARINE 
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Sept. 30, 1929. Oct. 31, 1929. 





DS SIS onc cncee.csese 47,305,339 77,680,283 
At refineries .......... 5,700,926 13,011,384 
In transit to refineries 
and consumefs ...... 24,332,350 30,649,615 
REE 6 a vchBsecevcece 77,338,615 121,341,282 


121,341,282 ibs. 
loss, equals 111,633,979 lbs. 
085 barrels. 


crude oil at 8 per cent refining 
refined oil, or 279, 


CRUSH PER TON. 


During August, 122,035 tons seed produced 35,- 
453,136 lbs. crude oil, equivalent to 290.5 lbs., per 
ton, or 14.5 per cent compared with 14.1 per cent 
last year. 

During September, 488,680 tons seed produced 
149,387,925 lbs. crude oil, equivalent to 305.7 lbs., 
per ton, or 15.3 per cent compared with 15.0 per 
cent last year. 

During October, 896,904 tons seed produced 276,- 
279,751 lbs. crude oil, equivalent to 308.0 Ibs., per 
ton, or 15.4 per cent compared with 15.5 per cent 
last year, 

Total, 1,507,619 tons seed produced 461,120,812 
Ibs. crude oil, equivalent to 305.8 lbs., per ton, 
or 15.3 per cent compared with 15.3 per cent last 
year, 


REFINED OIL. 
—— Pounds produced. —— 








1929-30. 1928-29. 
Gs hd. begin. of season 838,619,983 335,993,223 
ANBZEBE .nccccccccccees 24,375,559 21,011,583 
DEGGIE cc cccccccces 82, ‘858, 658 61,636, 
QOCOREE .cccccccccs cooe, SOW 596,596 201,482,531 
re 652,450,746 620,124,222 
— Delivered Consumers. — 
1929-30. 1928-29. 
Lbs. Lbs. 
Me Se coc odscahees 128,078,565 122,519,827 
September ............ 142,757,799 186,533,420 
OCBTDEE 2. cccccccccces 148,919,953 138,025,104 
Serer eri 419,751,317 397,078,351 
On hand end of month. 
1929-30. 1928-29. 
Lbs. Lbs. 
RMS scvncsescswdes 234,921,927 234,484,979 
September ............ 175,022,786 159,588,444 
October ..cccccccccses . 232,699,429 223,045,871 


DISTRIBUTION REFINED OIL HOLDINGS. 
Sept. 30, 1929. Oct. 3, 1929. 





Lbs. Lbs. 
At refineries .......... 164,701,739 218,739,582 
At other places....... 8,944,771 3,115,142 
In transit from refin- 
CHEOB  ccccccccccccccs 6,376,276 10,844,705 
DRE cv ccccsccvecctve 175,022,786 232,699,429 


AVERAGE REFINING LOSS. 


During August, 26,719,346 lbs. crude oil yielded 
24,375,559 lbs. refined oil, 8.77 per cent loss, com- 
pared with 9.77 per cent loss last year. 

During September, 89,719,712 Ibs. crude oil 
yielded 82,858,658 Ibs. refined oil, 7.64 per cent 
loss, compared with 7.66 per cent loss last year 

During October, 222,443,785 lbs. crude oil yielded 
206,596,596 Ibs. refined oil, 7.12 per cent loss, 
compared with 7.73 per cent loss last year. 

Total, 338,882,843 lbs. crude oil yielded 313,830, 
813 lbs. refined oil, 7.39 per cent loss, compared 
with 7.86 per cent loss last year. 


SHIPMENTS OF REFINED OIL. 
Export pounds——— 























1929-30. 1928-29. 
Try re 613,930 894,022 
NE in cccicccupes 436,629 805,930 
October ..............Not available 919,308 
rere | 2,619,260 
——Domestic pounds. 
1929-30. 1928-29. 
PE ey 127,459,635 121,625,805 
ee PTT 142,321,170 135,727,490 
EE anes scenes net Not available 137,105,796 
TORRE ccccccccvecese Not available 394,459,091 
Total pounds 
1929-30. 192 
BE nes ancnsncness 128,073,565 122,519,827 
Beptember ...cccccccee 142,757,799 136,533,420 
QOCODEP .nrcccccscccsce 148,919,953 138,025,104 
BDeteh ocscccrcecccees 419,751,317 397,078,351 


REFINED OIL—SUMMARY IN BARRELS OF 
400 POUNDS. 





iced, ————_ 

1929-30. 1928-29. 
Old crop stock ........ 846,550 839,983 
AMMBSE .ncccccccccccccs 60,939 52,529 
September ..........+- 207,146 154,092 
October .....cecseecess 516,492 503,706 
WORE ov ciccvvcscoees 1,631,127 1,550,310 
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‘Consumed,———— 














1929-30, 1928-29. 
a 320,184 306,300 
September ............ 356,894 341,333 
October .....geccececee 372,300 345,063 
NN usa ssnedecessae 1,049,378 992,696 
On hand. 
1929-30. 1928-29. 
August 587,305 586,212 
NE cep ese oom 437,557 398,971 
MEE cb odes anes scans 581,749 557,614 
1929-30. 1928-29. 
Refined Oil on hand... 581,749 557,614 
Seed on hand will pro- 
BUCO ccccccscccccvecs 855,939 869,769 
Crude oil on hand will 
PFOGUCE 2... ccceeseees 279,085 286,636 
Seed still to be received 
will produce ........ 1,887,842 1,852,382 
TOO akcpeaueswien cose 3,604,615 3,566,401 
Less approximate carry 
over for end of sea- 
son, Aug. 1, 1930... 900,000 *921,003 
Available for coming 9 
MONTHS ..ccccccvcees 2,704,615 2,645,398 
Monthly average con- 
sumption, first 3 mos. *349,793 *330,899 
Monthly average con- 
sumption, last 9 mos. **300,513 *293,933 
Monthly average con- 
sumption, all 12 mos. 312,833 *303,175 
*Actual. **Available. 


oo’ os 


SHORTENING AND OIL PRICES. 

Prices of shortening and salad and 
cooking oils on Thursday, Nov. 28, 1929, 
based on expressions of member com- 
panies of the Shortening and Oil Divi- 
sion of the National Cottonseed Prod- 
ucts Association, were as follows: 





Shortening. 
Per lb 

North and Northeast: 

Carlots, 36,000 Ube. 2... .cccccescescees @ll 

3,500 lbs. ‘and Dsneessvesssrissceene @11\% 

Less than 3,500 Fe by cae eee epeene bes @11% 
— o 

BI BBs ceccccsccccccccccsecceecces @10% 

Less than Ne errr firs @11\% 
Southwes 

Carlots, ‘26, RL, waane vaveenennedes @ll 

10,000 Ibs. ‘and RE POA rrr @10% 

Less than BORGO BBB. 6 onc cceccvccsces @11% 
ED MNS nia or v.06 05 0050000 600.04s%e @11% 

Salad Oil. 

North and Northeast: 

Cartete, BEGGS TS. occ ccccccscccccces 11 

NE GD 0.056060 bn00pskdecedse 11% 

Be ns ba 60s 080 cnercadceceveeee @i12 
South: 

Carlots, 26,000 Ibs. @10% 

Less than carlots . 11% 
| eS ee ee 114% 


Cooking Oil—White. 
less than salad oil. 


Cooking Oil—Yellow. 
less than salad oil. 


i 
NEW ORLEANS OIL MARKETS 


(Special Letter to The National Provisioner.) 


New Orleans, La., Nov. 26, 1929.— 
The cottonseed oil contract market has 
been quiet of late, with very little out- 
side interest. The statistical position 
does not seem to justify any very bull- 
ish ideas, and conditions in the stock 
market and in other commodity mar- 
kets are not conducive to creating or 
stimulating business. The market has 
shown a declining tendency, with prices 
now at a seemingly attractive level. 

The past week witnessed some liqui- 
dation in December cottonseed oil con- 
tracts, in anticipation of first notice 
day. Switches were made to May at 
thirty-eight to forty points and quite 
a bit of business was done. Tenders 
against December contracts this morn- 
ing were stopped promptly. 

The crude oil situation during the 
past week, remained unchanged. Mills 
are refusing to sell at bid prices except 
in a few localities. How long they will 
continue to hold is problematical. 


Yc per Ib. 


%4e per Ib. 
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Vegetable Oil Markets 


Trade Moderate—Market Easy—De- 
cember at New Lows—Crude Strong 
—Cash Trade Quiet—Outside Mar- 
kets Irregular—Trade Awaiting New 
Developments. 

Operations in cotton oil futures on 
the New York Produce Exchange the 
past week were moderate in volume, 
and the market again backed and filled 
over narrow price limits. The under- 
tone was easier. While there was no 
great volume of pressure on the mar- 
ket, liquidation in the December deliv- 
ery prior to tender day and irregular 
outside markets brought about suffi- 
cient selling to carry prices off mod- 
erately. The December delivery sold to 
new lows for the season, when some 
6,000 bbls. were tendered on contracts. 
These were stopped. 

Commission house longs in the spot 
month, in the main, switched their hold- 
ings to the later positions, particularly 
May, and at one time the December 
delivery was down to within about 1%c 
of the levels of crude oil. Shorts and 
refiners bought the December and sold 
the futures at widening discounts. The 
professional element again dominated 
the market, however, but the locals 
were inclined to work on small turn- 
overs. As a result, fairly stabilized 
conditions prevailed, considering the 
bearishness on the part of pit oper- 
ators. 

The volume of hedge pressure on the 
market the past week was very light. 
This, together with the strength in 
crude oil, served to keep down selling 
pressure to a great extent. The lard 
market backed and filled, but did not 
display any particular rallying power. 
Cotton was under pressure, but neither 
the weakness in that market nor the 
lower trend in securities had much in- 
fluence on oil. This was taken as in- 
dicating that the technical position of 
the oil market was rather good. 

Consumption Good. 

However, there was little in the way 
of encouraging news on the construc- 
tive side, with private estimates on the 
cotton crop at 14,986,000 bales, or only 
slightly below the last Government es- 
timate. However, in cotton circles 


WEEKLY REVIEW 


there was a tendency to look for the 
next official estimate to indicate more 
loss than the private figures, compared 
with a month ago, as a result of the 
unfavorable climatic conditions the past 
two or three weeks. 

As far as oil is concerned, the 
changes in the crop figures are not apt 
to be sufficiently large to become much 
of a market factor. The loss or gain 
of a few hundred thousand bales 
woulud not make sufficient change in 
the oil production outlook, it is gener- 


SOUTHERN MARKETS 
New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Nov. 26, 1929.— 
Very large hog runs and a slackening 
demand for compound coupled with the 
first tender days for December future 
cotton oil was more than market could 
stand and there was an easier tendency 
and lower prices on both crude and re- 
fined oil. About 1,700 barrels of De- 
cembers New Orleans oil was tendered 
and bought in by local refiners at 
around 8.05c. Crude is quoted at 74@ 
7%c Valley and 7%c in the West, with 
mills offerings very sparingly. Seed in 
the hands of speculators and farmers is 
generally considered large. If this is 
correct it should lead to lower prices 
when sold. However, traders generally 
feel the price level at around 7c for 
crude low, and if it remains here 
another sixty days should mean much 
higher prices later. Lower tallow has 
kept soap makers out of the cotton oil 
market recently. 








Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Nov. 27, 1929.— 
Crude very dull; a few sales at 7%c, 
Valley; 41 per cent protein meal is of- 
fered at $37.00; loose cottonseed hulls, 
$6.25. Weather clear and cool. 
Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Nov. 27, 1929.—Prime 
cotton seed irregular; prime crude oil, 
7¥%c; forty-three per cent cake and 
meal, $41.00; hulls, $11.00; mill run lin- 
ters, 2% @3'e. 


ally felt, to bring about much increase 
in speculative interest either way. At 
the same time, it is admitted, some new 
development is necessary to get the 
market out of its present rut. 

During the past week cash trade has 
been’ very moderate and more or less 
routine in character. Nevertheless, dis- 
tribution against old orders is said to 
be very satisfactory and estimates on 
November consumption are running 
from 325,000 to 350,000 bbls., compared 
with 303,000 bbls. at this time last 
year. ; 

Large Carryover Expected. 

The crude markets held extremely 
well. A little oil changed hands at 
7%c in the Southeast and Valley, but 
that figure was persistently bid. The 
mills were still holding for better fig- 
ures. In Texas there was some crude 
business at 7%c, with the bids later 
lowered to 74%c. It was apparent, how- 
ever, that the developments in the fu- 
ture market were not the result of 
any undue pressure of actual oil on the 
market. The mills shortly will be clos- 
ing down for the year-end holiday, 
and some would not be surprised to see 
a movement of crude within the next 
two or three weeks, or prior to the 
shutdown. 

On the other hand, there are .those 
in close touch with the crude situation 
who believe that the marketing the bal- 
ance of the season will be carried on 
in an orderly fashion and at least in a 
way not to depress values. The pack- 
ers of late have been fairly good 
buyers of crude, and the latter stocks 
are said to be moderate. This would 
lead one to expect more or less com- 
petition for crude supplies between 
packers and refiners for some little 
time to come. This, it is maintained, 
has been witnessed of late in the rel- 
ative firmness in the crude markets. 


The impression prevails that the bulk 
of the tenders on December were 
stopped by a mid-western refiner, who, 
it is expected, will retender the oil on 
January contracts. This leads some to 
expect a widening of the January dis- 
count, but the oil market appears to 
be settling down to a supply and de- 
mand proposition, with a probable sup- 

















ASPEGREN & CO., Inc. 


450 Produce Exchange Bldg. 


New York City, N. Y. 
BROKERS 


COTTON SEED OIL 


ORDERS SOLICITED 


TO BUY OR SELL PRIME YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 




















FOUR 


DELIVERY POINTS 


Established for the New Or- 
leans Refined Cotton Seed 
Oil Contract, viz.: 


NEW ORLEANS, at Basis. 
Dallas, Tex. at 35 points off 


basis. 

Houston, Tex. at 35 points 
off basis. 

Memphis, Tenn. at 5 points 
on basis. 

Goes into effect with 


March contracts and there- 
after. 

In transit oil may be or- 
dered shipped to certain des- 
tinations at fixed freight dif- 
ferentials. | 


New Orleans Cotton Exchange 
Trade Extension Committee 




















The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED 
OIL 


PURITAN, Winter Pressed Salad Oil 
BOREAS, Prime Winter Yellow 
VENUS, Prime Summer White 
STERLING, Prime Summer Yellow 
WHITE CLOVER Cooking Oil 
MARIGOLD Cooking Oil 

JERSEY Butter Oil 

MOONSTAR Cocoanut Oil 

P &G SPECIAL (hardened) Cocoanut Oil 


General Offices: 
CINCINNATI * OHIO 
Cable Address: “Procter” 


—— || (en 


The Edward Flash Co. 


17 State Street 
NEW YORK CITY 


Brokers Exclusively 


ALL VEGETABLE OILS 


In Barrels or Tanks 


COTTON OIL FUTURES 


On the New York Produce Exchange 








THE NATIONAL PROVISIONER 





ply pretty well known, and the de- 
mand something that remains to be 
seen. 

The efforts at Washington to bolster 
up business will, it is believed, bear 
fruit in the long run, regardless of the 
recent crash in the securities market. 
This speaks well for future trade, but 
notwithstanding anticipated satisfac- 
tory business conditions, the outlook 
is for another large carryover of oil 
at the end of the present season. 

COTTONSEED OIL—Market trans- 
actions at New York: 

Friday, November 22, 1929. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


SS on gc sa e's oe ee .--. 875 a 926 
BENG Fw sh oe a thee sen Sep em BD 
Dec. .... 1800 900 896 893 a 897 
Jan. .... 700 920 918 910 a 917 
MD, Gocal cewet Seine ses De Boe 
Mar. .... 2500 9388 931 932 a.... 
REL vv s0 seuss esa ess ea Tee 
May .... 4600 955 950 948 a 949 
Sins <a oe cea Gee as 950 a 970 


Total sales, including switches, 9,060 
bbls. P Crude S. E. 7% @* sales. 
Saturday, November 23, 1929. 


Be cc aac Sates ts wae Sete me BE 
SO EP er .--- 875 a 900 
Bo a5 900 894 893 891 a 893 
ae 600 913 912 910 a 914 
een ements ere ye Ta 
Mar. .....1500 931 930 980 a.... 
SS ee ere 
May .... 500 947 946 947 a.... 
June .... 950 a 970 


Total sales, including ‘switches, 3,500 
bbls. P. Crude S. E. 74%.@% sales. 
Monday, November 25, 1929. 


BUDE <c..55 soe whee aces EDR ao 
RAS Saou ipkus | bom es cats, ee CeeD 
IMR. seices 800 888 883 879 a 884 
Jan. .... 100 909 909 902 a 905 
PERE svn pees! SOS 2+ SAD e BRS 
Mar. .... 1400 930 924 924 a.... 
NE ines Sans ones aces Oe. ORD 
May .... 1000 945 940 941 a 943 
June 945 a 960 


Total sales, including switches, 3,300 
bbls. P. Crude S. E. unquoted. 
Tuesday, November 26, 1929. 


RUE cscs sues SaNansces ae we ee 
ROU. Sue Seeeeees Aa ee 
aa 2600 881 876 878a.... 
Jan. .... 700 904 903 903 a 905 
See ae 910 a 925 
Mer: .... BOO 926 922 SR a «... 
| ie PRISER ee Rte aie a 930 a 942 
May .... 3300 942 939 942 a.... 
ee er oe 945 a 965 


Total sales, including switches, 7,400 
bbls. P. crude S. E. unquoted. 
Wednesday, November 27, 1929. 


PG ois svsuwauehon bas 865 a 900 
Oa ee 4400 887 874 880a.... 
Jan. .... 1700 907° S06 S907 a .... 
Se ea oa 915 a 925 
Mar. .... 2300 929 926 928 a 929 
OS re ee ---- 985 a 945 
May .... 3700 948 943 947 a 948 
DD 5 isc Newnan) seatensaers 950 a 965 
EE ee ee 961 a 968 


Total sales, including switches, 12,100 
bbls. P. crude S. E. 7% bid. 
Thursday, November 28, 1929. 
HOLIDAY—No market. 








See page 42 for later markets. 











COCOANUT OIL—While demand 
was quiet, sellers were firmer in their 
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ideas, and the undertone was slightly 
better, helped somewhat by reports of 
a better feeling in the copra market. 
Heavier arrivals here, however, served 
to check upturns. At New York, near- 
by tanks were quoted at 7@7%c, while 
at the Pacific Coast tanks were quoted 
at 6%c. 

CORN OIL—The market ruled some- 
what quieter, with the tone about 
steady. Offerings were well held. At 
New York, prices were quoted at 7%@ 
8c f. o. b. mills. 


SOYA BEAN OIL—Demand was 
slow, and the market more or less nom- 
inal. At New York, drums were quoted 
at 11%4c and Pacific Coast tanks 9%@ 
10c. 

PALM OIL—The market was very 
quiet and barely steady, owing to the 
heaviness in tallow anda tendency to 
await the tariff developments. At New 
York, spot Nigre was nominal, and 
shipment Nigre 7c; spot Lagos 7%%c; 
shipment Lagos, 7%c; Benin and Port 
Harcourt, 7.15c. 

PALM KERNEL OIL—Trade was 
limited and of a routine character, and 
prices were about steady. Tanks, New 
York, were quoted at 7.40@7.45c, while 
bulk oil was quoted at 7.20c. 

OLIVE OIL FOOTS—Demand was 
limited and the market barely steady, 
with spot tanks New York quoted at 
8%c. Shipment tanks were quoted at 


7 5c. 

RUBBERSEED OIL — Small lots 
nearby quoted about 9%c and future 
shipment 9c nominal. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market nominal. 

COTTONSEED OIL—Demand for 
store oil at New York was very quiet, 
and the market was barely steady with 
the futures. Store oil was quoted about 
%e over December. Southeast and 
Valley crude, 73gc bid; Texas, 7%c bid. 
MEMPHIS PRODUCTS MARKETS. 

(Special Report to The National Provisioner.) 

Memphis, Tenn., Nov. 27, 1929.—Cot- 
ton seed was sharply lower at the open- 
ing, but ran into concentrated buying 
of the January option at between $36.50 
and $36.80, with most of the activity 
confined to that delivery. March sold at 
$38.25 early, but was bid $38.35 and of- 
fered at $38.60 on the close. December 
traded at $35.90 on the last call. Out- 
side interest in the seed market con- 
tinues to run to the buying side, and 
accounts entirely for the premium that 
the futures are maintaining over mill 
bids for the actual. 

Cottonseed meal was sharply lower 
at the opening, December and January 
trading down to $36.00, March to $36.25 
and other months in proportion. At the 
lower levels, considerable short cover- 
ing showed up locally and from the 
outside, resulting upturns at the close 
to just about yesterday’s finish. De- 
cember was back up to $36.15, January 
to $36.45, March to $36.75 and July, 
which was put on the board today, 
traded at $37.25 near the close. 

News overnight directly affecting 
meal values was lacking, but cash han- 
dlers are complaining that trade buying 
is in insufficient volume to take care 
of mill selling. The western markets 
continue to hold an abnormal relation 
with the Memphis futures, while other 
sections are on about a _ recognized 
parity. 
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applied to this line of work. 


ness. 


stalled by prominent packers. 


C. Doering & Son 








It is truly the last word in the margarine busi- 


It does away with table workers, requires less 
labor, is more sanitary, makes a better product and 
has a capacity of 7,000 lbs. an hour. 


1375-9 W. Lake St. pan y 
Chicago oF te 
details 


Ask about our New Tierce Emptying Machine 


[ The Last Word in the Margarine Business 


E DOERING CONTINUOUS WORKER for the 
Margarine plant brings to you the greatest sav- 
ings, convenience and economies that have ever been 


Already in- 
Write at 














TO ADVERTISE MARGARINE. 


There are few food industries today 
that are not carrying on active and ag- 
gressive campaigns to maintain the 
place won for their products and in- 
crease the consumption of them. 

Among these in the Institute of Mar- 
garine Manufacturers. 

On October 2, according to a bulletin 
issued recently from the office of Secre- 
tary Abbott, the executive committee 
of the organization adopted the recom- 
mendation of the publicity committee 
for an appropriation of $25,000 to be 
spent this year for the publication and 
dissemination of bulletins 10 and 11 in 
schools, colleges, normal schools and 
universities. 

A form letter to educators, “What 
Educators Say,” and a return request 
card for these bulletins for students of 
nutrition, have been forwarded to teach- 
ers of home economics, physiology and 
chemistry in various grade _ schools. 
This is the procedure the association 
followed last year. Educational pub- 
licity on margarine will also be used 
in newspapers and magazines. By this 
means it is expected to reach 30,000,000 
readers in six months. 

——&——__ 
UTAH MARGARINE LAW. 


The Utah courts have ruled in the 
case of The Best Foods, Inc., vs. A. E. 
Christensen et al, that the new mar- 
garine license tax law of Utah is un- 
constitutional. The state is appealing 
the case. This new margarine law of 
Utah taxes uncolored margarine 5c per 
pound, colored margarine 10c_ per 
pound, and imposes a license fee of $5 
per year. 


In the decision the court said the ob- 
jections to the law, upon the ground 
that it violates the constitution of the 
state of Utah and of the United States 
in that it is discriminatory, and that 
it denies the equal protection of law 
and deprives the plaintiff of property 
without due process of law, are not well 
taken. Also, the objection that it vio- 
lates the constitution of the United 
States in that it burdens interstate 
commerce, likewise is not well taken; 
and that certain regulations in the fed- 
eral statute relating to oleomargarine 
are directly in conflict with regulations 
of the state statute, likewise is not well 
taken. 

But the court held that the annual 
license fee of $5.00 per year or a frac- 
tion thereof contravenes section 5 of 
article 13 of the constitution of the 
state of Utah, and is therefore uncon- 
stitutional. 

— eS 


RECOGNIZE MARGARINE LEADER. 


Recognition of the high character of 
service in the food field rendered by Dr. 
J. S. Abbott, director of the Institute 
of Margarine Manufacturers, has been 
given by the American Public Health 
Association. 

At its October meeting Dr. Abbott 
was declared a fellow of the American 
Public Health Association. Fellowship 
in the society carries with it all the 
privileges and authority of active pub- 
lic health officials who are members of 
the association, with the right to speak 
and vote at pleasure. 

This fine distinction has come to Dr. 
Abbott as a result of his untiring ef- 
forts to secure for margarine the place 


it deserves as a nutritious, healthful 
food product, and of his relentless war- 
fare on any manufacturer or handler 
of the product who failed in helping to 
maintain the high standards established 
by the Institute of Margarine Manu- 


facturers. 
aire ren 


COTTON GIN CONTROL PROBE. 

A Senate resolution, termed as corol- 
lary to the one adopted October 21 di- 
recting the Federal Trade Commission 
to investigate the alleged combination 
of cottonseed oil mills with respect to 
prices for cotton seed and cottonseed 
meal, was adopted by the Senate on 
November 2. 

As in the case of the previous resolu- 
tion, the new one was introduced by 
Senator Heflin of Alabama and directs 
the Federal Trade Commission to in- 
vestigate “the charge that certain corp- 
orations operating cottonseed oil mills 
are acquiring by purchase or otherwise 
the ownership or control of cotton gins 
for the purpose of destroying the com- 
petitive market for cottonseed and de- 
pressing and holding down the price 
paid to farmers for cottonseed.” 

The alleged operations, the resolution 
states, are resulting in a refusal of 
ginners to store cottonseed so that 
farmers are forced to throw their prod- 
uct on the market at depressed prices. 
The holding of public hearings by the 
Federal Trade Commission in connec- 
tion with the investigation is author- 


ized. 
—- ~~ 
HULL OIL MARKET. 
Hull, England, Nov. 27, 1929.—(By 
Cable.)—Refined cottonseed oil, 33s 6d; 
Egyptian crude cottonseed oil, 29s 9d. 
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Many of the leading packers 
and wholesalers of the mid- 
dle west, east, and south are 
selling Mistletoe. Let us re- 
fer you to some of them. 











| Chicago, Illinois 





G. H. Hammond Company 
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FRIDAY’S CLOSINGS 


Provisions. 

Hog products were quiet and firmer 
the latter part of the week on commis- 
sion house short buying of lard. Hog 
run is moderate and hogs steady; cash 
trade fair. Evening up before tender 
day a factor. 


Cottonseed Oil. 

Cotton oil moderately active and 
locals commission houses on both sides. 
Cash interest routine. Southeast Val- 
ley crude 7%c bid; Texas, 7%c bid. De- 
cember tenders so far 6,600 barrels. 

Quotations on cottonseed oil at New 
York, Friday noon, were: Dec., $8.85@ 
8.89; Jan., $9.07@9.12; Feb., $9.15@ 
9.28; March, $9.29@9.30; April, $9.30@ 
9.50; May, $9.47@9.48; June, $9.50@ 
9.65; July, $9.60@9.70. 


‘ Tallow. 

Tallow, extra, 7%c. 
Stearine. 

Stearine, oleo, 9% @10\c. 
~~~ fe 


FRIDAY’S GENERAL MARKETS. 

New York, Nov. 29, 1929. — Lard, 
prime western, $11.05@11.15; middle 
western, $10.95@11.05: city, 10%@ 
10%c; refined continent, 11%c; South 
American, 11%c; Brazil kegs, 12%c; 
compound, 10%4c. 

————q-—-- 

BRITISH PROVISION IMPORTS. 

Bacon imports into Great Britain 
for October were lighter than in Sep- 
tember or than in October, 1928, ac- 
cording to preliminary figures from 
the U. S. agricultural commissioner at 
London. Ham imports about equaled 
those of September, but were larger 
than last year, while lard imports ex- 
ceeded those in either of the two com- 
parable periods. Bacon imports totaled 
72,352,000 lbs. indicating a drop of 
about 1,000,000 lbs., and were 10,000,000 
lbs. below September, 1929, and Octo- 
ber, 1928 respectively. Imports from 
Denmark declined 47,488,000 lbs. Im- 
ports from the United States of 3,472,- 
000 Ibs. indicated an increase over 
both the preceding month and a year 
ago. October ham imports, the bulk of 
which came from the United States, 
equaled the September level of 8,064,- 
000 Ibs. and exceeded the 1928 figures. 

Lard imports for October were 21,- 
844,000 ibs., about 5,000,000 Ibs. larger 
than in September, and almost 4,000,- 
000 Ibs. heavier than in 1928. General 
prices are reported lower than last 
year. 

i or 
DANISH BACON TRADE. 

During September, 1929, Danish 
bacon exports were the largest ever 
recorded for September and as a conse- 
quence prices dropped, according to the 
U. S. Department of Commerce. The 
highest exports for a single week dur- 
ing this time were 5,500 metric tons, 
and the exports for the month reached 
a total of in the neighborhood of 22,000 
to 23,000 metric tons. The total exports 
up to the end of September aggregated 
about 175,000 tons, as against 200,000 
tons for the same period last year. 
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CURRENT LARD STATISTICS. 

Lard produced, consumed and stocks 
on hand, including both domestic con- 
sumption and exports for the ten 
months ended October, 1929, with com- 
parisons: 


LARD PRODUCED, CONSUMED AND STOCKS 
(A) (1) PRODUCED. 








1929. 1928. 

Lbs. Lbs. 
EG | wx csceccenccss 213,780,000 190,557,000 
he OLE 164,915,000 217,354,000 
March ...ccccccccccece 133,923,000 194,583,000 
AMEE ccccccccccccccoce 137,953,000 127,075,000 
BERT vcccveccconccesese 141,989,000 140,414,000 
SED abbesecccesccaces 144,272,000 146,387,000 
ay 693,000 108,522,000 
. ,894,000 92,401,000 
eo - 114°179,000 80,135,000 
a Not available 113,968,000 
OD vcscccdvcgonne Not available 1,749,616,000 

CONSUMED. 
(B) (2) BXPORTS. 

1929. 1928. 

Lbs. Lbs. 
92,261,749 72,753,603 
67,896,240 82,448,331 
72,745,182 83,495,813 
60,167,810 58,624,669 
65,493,026 58,254,763 
68,265,780 55,495,010 
66,440,004 54,752,407 
57,077,408 52,284,125, 






Not available 


Not available 60, 957,000 


783,472,025 


October 
TE. ccvesccisvocns Not available 
(C) DOMESTIC. 














1929. 1928. 
Lbs. Lbs. 
64,504,251 88,651,397 
63,821,760 97,830,669 
56,267,818 67,663,187 
72,758,190 59,868,331 
77,512,974 69,174,237 
59,590,220 62,485,990 
y 69,425,906 63,309,593 
Rr ee 88,848,592 67,167,875 
September ............ Not available 83,518,828 
OORTDOE .cccccccescces Not available 96,426,424 
Peery err Not available 936,441,975 
TOTAL. 
1929. 1928. 
Lbs. Lbs. 
156,766,000 161,405,000 
131,718,000 180,279,000 
129,013,000 151,159,000 
++ 182,926,000 oy 493,000 
++ 143,006,000 27,429,000 
+ 127,856,000 he, 981,000 
135,866,000 118, 062,000 
145,926,000 119,452,000 
September .......ee0s. 140,584,000 131,133,000 
Ootober ....cccccccces Not available 157,384,000 
Weted nccccccccsoces Not available 1,719,914,000 
(D) STOCKS HELD END OF MONTH. 
1929. 1928. 
Lbs. Lbs. 
On hand begin’g of ” 84,557,000 54,855,000 
3 + 141,571,000 84,007,000 
174,768,000 21,082, 
179,678,000 164,506,000 
705, 173,088,000 
183,688,000  186.073,000 
200,104,000 214,479,000 
203,931,000 204,939,000 
899, 177,888,000 
53,494, 126,890,000 





000 

99,110,000 83,474,000 

(A) Includes entire production, both neutral 
and other edible, by federally inspected plants 
and also production, both neutral and other edible 
by plants not federally inspected, except a few 
small ones, but does not include production on the 
‘arms, 


. ®) Includes both neutral and other edible 
ard. 


(©) Apparent consumption. 


(D) Includes stocks held in cold storage plants 
and packinghouse plants only. 


(1) Source: U. S. a of Agricultural 
Economics, Dept. of Agriculture. 
(2) Source: U. 8S. Bureau of a and 


Domestic Commerce, Dept. of Commerc 


What equipment is needed in refining 
vegetable oils? Ask “The Packer’s 
Encyclopedia,” the “blue book” of the 
industry. 
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CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended November 23, 1929, were 
2,851,000 Ibs.; previous week, 3,438,000 
lbs.; same week last year, 3,000,000 lbs.; 
from January 1 to November 23 this 
year, 175,755,000 lbs.; same period a 
year ago, 180,157,000 Ibs. 

Shipments of hides from Chicago for 
the week ended November 23, 1929, 
were 4,005,000 Ibs.; previous week, 
4,014,000 lbs.; same week last year, 
3,797,000 lbs.; from January 1 to No- 
vember 23 this year, 193,586,000 lbs.; 
same period a year ago, 199,899,000 lbs. 

~ he --- 
WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports for week ended November 
25, 1929, with comparisons, as reported 
by the New York Hide Exchange: 


Week ended. New York. Boston. Phila. 





Nov. 23, 1929 889 44,5138 
Nov. 16, 1929 106,102 133,863 
Nov. 8, 1929 14,345 3,397 
Nov. 2, 1929 8,040 20,998 
Nov. 24, 1928 CP seins, 
oe: i ee | ere eer rere 
Year to: 

Nov. 25, 1929 ...... 1,900,693 te errr 

Nov. 26,1928 ......2,385,000 1,073,118 ...... 

onside 


OCTOBER SHEEPSKIN STOCKS. 
Stocks of sheep, lamb and cabretta 
skins for October, 1929, with compari- 
sons, are reported by the U. S. Depart- 
ment of Commerce as follows: 
RAW STOCKS AT END OF MONTH. 


Oct., Sept., Oct., 
1929. 1929. 1928. 
Sheep and lamb.6,072,852 6,570,005 5,725,007 
eee 791,351 790,374 494,286 
IN PROCESS END OF MONTH. 

Sheep and lamb.4, a 497 5,017,567 4,812,126 
Cabretta ....... 333,852 321,128 251,214 
PRODUCTION DURING MONTH. 

Sheep and lamb. +6 =. 521 3,083,068 3,314,760 
Cabretta ... 5,80: 256,730 247,328 

a 
ARGENTINE BEEF EXPORTS. 
Cable reports of Argentine exports 
of beef this week up to Nov. 27, 1929, 


show exports from that country were 
as follows: To England, 114,397 quar- 
ters; to the Continent, 28,316 quarters. 

Exports of the previous week were 
as follows: To England, 97,301 quar- 
ters; to the Continent, 35,348 quarters. 


otto 
CHEMICALS AND SOAP SUPPLIES. 

(Special Report to The National Provisioner. ) 

New York, Nov. 26, 1929.—Extra tal- 
low, f.o.b. seler’s plant, 8@8%c Ib.; 
Manila cocoanut oil, tanks, New York, 
7%c lb.; Manila cocoanut oil, tanks, 
coast, 7c lb.; Cochin cocoanut oil, bar- 
rels, New York, 9@9%%c lb. 

P. S. Y. cottonseed oil, barrels, New 
York, 104% @10%c l|b.; crude corn oil, 
barrels, New York, 10@10%c ]b.; olive 
oil foots, barrels, New York, 8% @8%c 
lb.; 5 per cent yellow olive oil, barrels, 
New York, $1.00 gallon. 

Crude soya bean oil, barrels, New 
York, 12@12%c lb.; palm kernel oil, 
barrels, New York, 9%4@9%c Ib.; red 
oil, barrels; New York, 11@11%c Ib.; 
Nigre palm oil, casks, New York, 7% @ 
7%c lb.; Lagos palm oil, casks, New 
York, 8%@8%4c lb.; glycerine, soap- 
lye, 6% @7c Ib.; glycerine, C. P., 183%@ 
14c lb.; glycerine, dynamite, 10%c Ib. 

a 


Watch the “Wanted” page for oppor- 
tunities. 
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Chicago. 

PACKER HIDES—The packer hide 
market was featured by activity on a 
large scale during the past week, with 
%ec advance established on practically 
all descriptions. The movement is va- 
riously estimated at 175,000 to 200,000 
hides, including the trading at New 
York and bookings to tanning accounts, 
with branded cows accounting for 
nearly half of the movement. This se- 
lection had not moved during the trad- 
ing at the bottom of the recent decline, 
and sellers finally obtained their asking 
price, although other descriptions had 
advanced in the meantime. The move- 
ment was generally reported as mixed 
October-November take-off, and killers 
now report stocks fairly well cleaned 
up to date, except possibly light native 
cows. 

Spready native steers nominally 18c. 
Heavy native steers were the first to 
advance, when 2,000 sold at end of last 
week at 16c; further sales of some 
6,500 reported early this week at l6c. 
Extreme native steers rather scarce 
and generally quoted 14c; one packer 
reports a late bid of 14%4c. 

Around 9,000 butt branded steers 
moved at 1414c, and 6,000 Colorados at 
14c. Some 4,000 September-October 
heavy Texas steers sold late last week 
at 14%c, followed by 9,000 October- 
November take-off this week at same 
figure. Light Texas steers sold at 
13%c. Extreme light Texas steers 
quoted at 13c, with branded cows. 

Last trading in heavy native cows 
was at 14c, and this is bid. Light na- 
tive cows rather quiet; bids of 13%c 
declined early, and later 14c bid for 
Missouri River point take-off, with 
1,000 Novembers sold on this basis. 
About 75,000 branded cows moved this 
week at 13c. 

One packer sold a car September for- 
ward native bulls at 10c; some extreme 
northerns understood to have sold ear- 
lier at 914c. Two packers moved 3,000 
branded bulls, dating June forward, at 
8%c for northerns. 

The South American market ad- 
vanced about %c, on small sales of 
frigorifico steers at $37.50 gold, equal 
to 17%c, c.if. New York, as against 
sales last week at $36.50, equal to 
16-13 /16ce. 

SMALL PACKER HIDES—Some in- 
quiries for December Chicago small 
packer hides, and bids of 131%4c reported 
for all-weight native steers and cows, 
and 12%c for branded. Couple remain- 
ing lots of November hides reported 
taken off market recently. One packer 
moved three months’ kill of native bulls 
at 9c, early. Bid of $1.00 for small 
packer regular slunks declined. 

HIDE TRIMMINGS—Last sale of 
big packer hide trimmings was at 
$36.00 per ton, Chicago basis; one car 
small packer trimmings moved this 
week at $35.00. 

COUNTRY HIDES—Market firm, 
but trading has not picked up to any 
extent. Fairly good demand reported 
for extremes, but offerings are scarce, 
and the cleaned-up condition of the 
packer market favors the country mar- 
ket. Some demand for all-weights 
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Hide and Skin Markets 





around 11%c,_ selected, delivered. 
Heavy steers and cows slow around 
10%c. Buff weights firm at 11142@12c. 
Bidding 18c for extremes with 13%4c 
generally asked; some talking higher. 
All-weight branded 912@10c, less Chi- 
cago freight. 

CALFSKINS—Last trading in big 
packer October calf was at 20c for 
northerns; a few cars October being of- 
fered at 21c. 

Chicago city calf about unchanged, 
about 18%c for straight 8/15 Ib. 
weights; car 8/10 lb. sold late last week 
at 19c, and 10/15 lb. last sold at 18c. 
Mixed cities and countries about 15@ 
15%c; straight countries around 14c. 
Last sale of Chicago city light calf and 
deacons was at $1.3714. 

KIPSKINS—One big packer sold 
6,600 October kips at steady prices, 
after declining bids at 1c less earlier; 
northern natives sold at 18c, over- 
weights 16c and branded 14'%c. 

Last sale of Chicago city kips was at 
16%c; market about unchanged. Mixed 
cities and countries quoted 14@14%c; 
straight countries around 138c. 

Big packer regular slunks last sold 
at $1.20; hairless 25c, nom. 

HORSEHIDES—Better interest re- 
ported, but trading continues slow. 
Good renderers quoted $4.50@5.00 flat; 
ponies and glues half price. Mixed city 
and country lots quoted $3.75@4.25 for 
lots running not over 10 per cent No. 
2’s; excess No. 2, $1.00 less. 

SHEEPSKINS — Dry pelts dull, 
around 16@17c per lb. One lot of big 
packer shearlings, running mostly No. 
2’s, reported at $1.0215; earlier sales 
ranged from 99c for mostly No. 2’s to 
$1.15 for shearlings running 75 per cent 
No. 1’s. Pickled skins continue easy; 
last open trading here at $8.75 per doz. 
straight run of packer production; buy- 
ers’ ideas 75c to $1.00 lower, and sales 
reported at $8.25, no details given. 
Wool pelts continue slow, due to the de- 
cline in the wool market, and quoted 
$1.30 each last paid, ranging down to 
$1.00 for small skins included. 

PIGSKINS—No. 1 pigskin strips 
quoted around 64%@7c, top last paid. 
Fresh frozen scraps 5%@5%c, and 
sales of green salted reported at 5c. 


New York. 

PACKER HIDES—One packer moved 
November production early in the week, 
2,800 native steers at 16c, 2,800 butt 
brands at 14%c and 6,000 Colorados at 


14c. Other packers declined these bids 
early, but two more killers moved about 
12,000 November hides later same basis. 
Better demand 
and more interest reported in country 
market, but collectors slow to offer out 
hides, in view of the improved condi- 
tion of the packer market. All-weights 
generally quoted around 11%c; buff 
weights, 1144@12c; extremes generally 
priced 13@13%4c. 
CALFSKINS—Stocks reported fairly 
well cleaned up and condition improved. 
Last sales standard selection reported 
at $1.75 for 5-7’s, $2.20 for 7-9’s and 
$2.75 for 9-12’s; however, some other 
sales reported later, not standard selec- 
tion, 5-7’s at $1.65 and 7-9’s at $2.10. 
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New York Hide Exchange Futures. 

Saturday, Nov. 23, 1929—Close: Dec. 
13.75n; Jan. 14.00b; Feb. 14.40n; Mar. 
14.80n; Apr. 15.20n; May 15.50 sale; 
June 15.60n; July 15.70n; Aug. 15.80n; 
Sept. 15.95 sale; Oet. 16.05n. Sales 54 
lots. 

Monday, Nov. 25, 1929—Close: Dec. 
18.75n; Jan. 14.00@14.25; Feb. 14.35n; 
Mar. 14.70n; Apr. 15.05n; May 15.35@ 
15.45; June 15.45n; July 15.55n; Aug. 
15.65n; Sept. 15.75@15.88; Oct. 15.85n. 
Sales 15 lots. 

Tuesday, Nov. 26, 1929—Close: Dec. 
13.75n; Jan. 14.00@14.25; Feb. 14.35n; 
Mar. 14.70n; Apr. 15.00n; May 15.30 
sale; June 15.45n; July 15.60n; Aug. 
15.70n; Sept. 15.80@15.89; Oct. 15.90n. 
Sales 37 lots. 

Wednesday, Nov. 27, 1929—Close: 
Dec. 13.75n; Jan. 14.10@14.50; Feb. 
14.35n; Mar. 14.70n; Apr. 15.00n; May 
15.85@15.45; June 15.50n; July 15.60n; 
Aug. 15.75n; Sept. 15.90 sale; Oct. 
16.00n. Sales 34 lots. 

Thursday, Nov. 28, 
No market. 

Friday, Nov. 29, 1929—Dec. 13.50n; 
Jan. 13.80@14.10; Feb. 14.10n; March 
14.50n; April 14.80n; May 15.10@15.18; 
June 15.20n; July 15.30n; Aug. 15.40n; 
Sept. 15.56@15.60; Oct. 15.65n; market 
easy. Sales 19 lots. 

aes eae 

CHICAGO HIDE QUOTATIONS. 

Quotations on hides at Chicago for 
the week ended November 29, 1929, 
with comparisons, are reported as fol- 
lows: 


1929—Holiday. 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Nov. 29, week. 1928. 
Spr. nat. strs. @18n 17 @17%n 24 @24% 
@23 


Hyvy. nat. strs. @16 @15%b 
Hvy. Tex. strs. @14% @14 @20% 
Hvy. butt brnd’d 

SUS, c.c00% @14'4 @14b @20% 
Hvy. Col. strs. @i4 @13%b @19% 
Px-light Tex. 

OO ans 5 @13 124% @13n @18% 
Brnd’d cows. @13 @138ax @18% 
Hvy. nat. cows @14b @l4 @21 
Lt. nat. cows.134%4@14b @13% @19% 
Nat. bulls .. @10 @10 14} 
Brnd’d bulls. 84@ 9 @ 9n 12% @13% 
Calfskins ...20 @21 @20 
Kips, nat..... @18 @18 25% 926 
Kips, ov-wt.. @16 @16 @24 
Kips, brnd’d. @14y% @14% @22% 
Slunks, reg.. @1.20 @1.20 @1.7T5ax 
Slunks, hris. @25n @25in 55 @é60n 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts. @13%b @13\%n @19\% 
Branded .... gizab tip tom @17% 
Nat. bulls .. 9%@10n @l4 
Brnd’d bulls. 8 @ 3% 8%@ 9n @12% 
Calfskins ...  @18% @18% 27 @27% 
TES cccccces @16% @16% 234%@24 
Slunks, reg.. @1.00b @1.10 @1.60 
Slunks, hrs. @20n @20n 50 @55 


COUNTRY HIDES. 
@10%n 10 @10%n @16 
@104%n 10 @10%n @16 


Hvy. steers.. 
Hvy. cows .. 


Buffs ... -114%@12 11 @11%n 16 @16% 
Extremes <n G18% 124% @138n 18 @18% 
| Se 7 @™m% 7 @% n%en” 
Calfskins ... @14n @l14n 
i eee @138n @138n ¢ 19 
Light calf ..1.00@1.10 1.00@1.10 1.40@1.50 
Deacons ....1.00@1.10 1.00@1.10 1.40@1.50 
Slunks, reg...50 @60n 50 @é60n 75 @90 
Slunks, hris. @1Mm @10n 25 @30 
Horsehides ..3.75@5.00 3.75@4.75 5.75@7.00 
Hogskins ...50 @55 55 @é60 70 @s80 
SHEEPSKINS. 
Pkr. lambs. .1.20@1.80 1.20@1.380 .......... 
Sml. pkr. 
lambs ....1.00@1.15 1.00@1.15 @1.85 
Pkr, shearlgs.99 @1.15 1.00@1.15 @1.60 
Dry pelts ...16 @I17 17 @18 26 @28 
—— 


Where are hides most frequently 
“scored,” and what is the right prac- 
tice to prevent this? Ask the “Packer’s 
Encyclopedia,” the meat packer’s dic- 
tionary and guide. 
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CHICAGO 
(Reported by 5. ——— of Agricultural 


Chicago, Ill., Nov. 27, 1929. 

CATTLE—Compared with a week 
ago: Weighty steers, 25c, in instances 
50c, lower, about 50@75c under late 
last week; very slow at decline; prac- 
tical top late, $14.25; prime kinds, up 
to $15.00 early in week, similar kinds 
$14.50 and $14.75 today; light and long 
yearlings, together with all grades 
light steers, unevenly 25@50c higher, 
in-between grades showing most up- 
turn. Strictly choice long yearlings 
topped for week at $16.00; numerous 
loads, $15.25@15.50; mixed yearlings, 
to $15.25; common and medium light 
steers, scaling 1,050 lbs. downward, 
sharply higher than low time last week. 
Fat cows and heavy heifers, 25@50c 
lower; low cutters and strongweight 
cutters, 25c lower; bulls, about steady; 
vealers, 50c@$1.00 higher. Bulk steer 
run was medium weight and weighty 
offerings, entirely too many for trade 
requirements. Light and handyweight 
steers of all grades relatively scarce 
and in broad demand all week long. 

HOGS—Hogs sold in line with the 
season’s low mark on Tuesday, but to- 
day’s advance of 15@25c brought prices 
back to last Wednesday’s level. Ap- 
proximately 42 per cent of receipts for 
first three days of week billed direct 
to packers. Runs heaviest of the year, 
good to choice hogs scaling 190 to 230 
lbs. predominating. Today’s top, $9.30; 
bulk good to choice 199 to 310-lb. 
weights, $9.10@9.25; 150 to 180-lb. 
weights, $8.60@9.10; sorted 180-lb. av- 
erages, up to $9.20; pigs, mostly $8.25 
@8.50; packing sows, $8.00@8.50. 

SHEEP—Active demand absorbed 
comparatively liberal holiday week sup- 
ply. Compared with a week ago: 
Slaughter classes, mostly steady; fat 
ewes, strong. Week’s tops: Fat na- 


tive lambs, $13.50; fed westerns, 
$13.35; fat ewes, $6.00. Bulks: Native 
lambs, $12.75@13.00; fed westerns, 
$12.50@13.00; yearlings, $9.00@10.00; 
fat ewes, $5.25@5.75; extreme top, 


$13.00. 
—@—- 
KANSAS CITY 
(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Kan., Nov. 27, 1929. 


CATTLE—Limited supplies of beef 
steers and yearlings reflected a strong- 
er undertone in the trade, and most fed 
steers are 25@50c higher than last 
Thursday, with spots up more on 
medium grade short feds. Choice year- 
lings reached $14.50 for the week’s top, 
while most of the fed arrivals cleared 
from $10.00@12.75. Fed heifers are 
fully 25c higher, while most slaughter 
cows held at unchanged levels. Bulls 
are around 25c higher, and vealers are 
steady, with the late top at $13.00. 

HOGS—Although some unevenness 
has featured the hog trade during the 
three-day period, only slight changes 
have been registered in values. Mid- 
week prices are steady to 10c lower 
than last Thursday, with the late top 
resting at $9.00 on choice 180- to 280- 
lb. weights to all interests. Most of 
the more desirable grades scaling above 
180 lbs. sold from $8.85@9.00 on 
Wednesday’s session. Packing grades 
are weak to 10c lower, with the bulk 
selling from $8.00 down. 

SHEEP—Curtailed receipts of fat 
lambs influenced a strong to 25c ad- 
vance in values, with $12.75 taking 
choice fed westerns on the mid-week 
session. Most fed arrivals cashed from 
$12.25@12.50, while most natives went 
front $11.50@12.25. Mature classes 
held steady, with fat ewes selling from 
$5.00@6.00, the latter price the week’s 
top. 





November 30, 1929. 
OMAHA 


(Reported by U. 8. Bureau of Agricultural 
Economics. ) 


Omaha, Nov. 27, 1929. 

CATTLE—Activity and strength fea- 
tured the market on steers and year- 
lings, with prices advancing steadily, 
the week’s upturn measuring 25@50c, 
mostly 50c up, with extremes 75c@ 
$1.00 higher than last week’s low time. 
Heifers show a similar upturn, and 
cows closed the week strong to 25c 
higher. Bulls and veals little changed. 
Week’s top price of $15.25 was paid for 
yearlings and for light steers averag- 
ing 1,118 lbs. Choice 1,306-lb. weights, 
$14.75. 

HOGS—Increased receipts of hogs at 
leading markets resulted in an irreg- 
ular market. Demand locally has 
shown breadth, but in sympathy with 
weakness at outside points the general 
trend of values for the week has been 
weaker. Comparisons Thursday with 
Thursday show prices 15@25c lower. 
On Thursday the top rested at $8.90, 
with bulk of the 200- to 300-lb. butchers 
$8.75@8.85; 160- to 200-lb. lights, $8.60 
@8.80. 

SHEEP—Supplies of slaughter lambs 
has shown curtailment, but the market 
has only responded to the lighter move- 
ment. Comparisons Thursday with 
Thursday show values around 25c 
higher. Matured sheep have held 
steady. Bulk of choice fed wooled 
lambs on Thursday sold at $12.00@ 
12.40; top, $12.65; fed clipped lambs, 
up to $11.75; slaughter ewes, medium 
to choice, $4.25@5.75. 


fo — 
ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


East St. Louis, IIl., Nov. 27, 1929. 

CATTLE—Compared with the close 
of last week: Native steers, 25@50c 
higher, yearlings and tidy, light and 
medium weight, medium fleshed and 
good kinds showing the maximum ad- 
vance; western steers, mostly steady, 











BANGS & TERRY 


Buyers of Livestock 


Strictly Hog Order Buyers on 
Commission Only 








Hogs, Killing and Feeding Pigs 


Union Stock Yards, South St. Paul, Minn. 
Reference: Stock Yards National Bank. Any Bank in Twin Cities 
Write or wire us 


GOOGINS & WILLIAMS 


Long Distance Telephone Boulevard 9465 
Union Stock Yards, Chicago 

















Order Buyers of Live Stock 
McMurray—Johnston— Walker, Inc. 


Ft. Wayne 


Indiana 


Indianapolis 
Indiana 


The Commission is the Same—Why not Get the Best? 
Three A-1 Hog Buyers to Serve You 


Write—'Phone—Wire 
Murphy Bros. & Company 


Exclusively Hog Order Buyers 
Telephone Yards 0184 Union Steck Yards, CHICAGO 























J. W. MURPHY Co. 


Order Buyers 
HOGS ONLY 


Utility and Cross Cyphers 
Reference any Omaha Bank 


Union Stock Yards Omaha, Nebr. 























E. K. Corrigan 


Exclusive Hog Order Buyer il 
Operating on Three Markets 
So. Omaha Kansas City So. St. Joseph 
E. K. Corrigan Karl N. Soeder R. G. Symon 























November 30, 1929. 


with a very few Texans off 25@40c. 
Mixed yearlings and heifers, 25c high- 
er; medium bulls, steady to 25c higher, 
better heavy kinds showing the ad- 
vance; vealers, $1.50 higher; other 
slaughter she-stock, steady. Tops for 
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lambs, 90-lb. down, advanced around 
25c, and heavier kinds showed strength. 
Other killers held fully steady. Choice 
fat lambs of attractive weights turned 
mostly at $12.25@12.40, and good big 
weights dropped down to $11.50. Fat 








45 


CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock 
at leading Canadian centers, week 
ended Nov. 21, 1929, with comparisons, 
as reported by the Dominion Live Stock 
Branch: 





, week: 903-lb. yearlings, $14.25; 1,249- ewes sold up to $5.75. 
9 lb. matured steers, $13.25; 689-lb. heif- & BUTCHER STEERS. 
D ers, $13.75; 626-lb. mixed yearlings, 1,000-1,200 Ibs. 
i $13.50. ST. PAUL Week Same 
d HOGS—Liberal receipts depressed (Reported by U. S. Bureau of Agricultural ended Prey. week, 
c hog prices early in the week, but with Eoonemics. ) Nov. 21, week. 1928. 
i; some reaction later values were placed So. St. Paul, Minn., Nov. 27, 1929. Toronto  «..+.-++.++++++8 002 9.25  § 9.00 $10.50 
r on a steady to 10c lower basis com- CATTLE—Decreased runs made for Winnipeg ea a ee ee 8.50 8.50 
ia pared with close of last week. Pigs, a strong to 25c upturn on all lines. Odd Calgary ...........-.... .00 .s 
3 largely 25c lower. Most 170- to 250-lb. lots of fed yearlings scored at $12.50@ Pdmontom ------sss000 7:00 8.00 
hogs cleared today at $9.20 and $9.25, 13.75; bulk grass fats and warmed up Moose Jaw ............. 8.00 8.00 
it with 130- to 160-lbs., $8.50@9.15. Bulk natives, $9.00@11.50. Fat cows sold S#8katoon .......-.....- 7.00 8.00 
@ sows, $8.00@8.10. largely at $6.25@7.50; heifers, $7.25@ 
s SHEEP—Fat lamb prices have been 8.50; some few yearlings, $10.00@12.00. qoronto ................ $16.00 $16.00 $16.50 
h discounted mostly 25c from the close of Low cutters and cutters carried a bulk Montreal ...... MEAP 15.00 15.00 10.80 
il last week, bulk today going to packers of $4.75@5.75; bulls, $7.75@8.00; veal- Winmipes -.-..-.-....-- 11.00 11.00, 11.00 
n at $12.00@12.25. Week’s top to pack- ers, on a 50c advance, sold today at Edmonton .............. 10.00 10.00 12.00 
7 ers, $12.50, to butchers $13.00. Fat $12.50@13.00 mainly. aoa oO ee ee 
> ewes were firm at $4.50@5.50. he gence ng — Payee] _ Saskatoon .....+.s...0. 8.00 9.00 10.50 
’ which are weak to 25c off, other classes : 
'S —a of hogs were steady. Bulk of the de- | a See apap va 
P ST. JOSEPH sirable lights and butchers cleared at Yontrear 000001850 i'38 “Toss 
(Reported by v. S. Bureau of Agricultural $8.90 today; _sows, $7.50@8.00; light ee vetesseeseeens 10 7 10.50 9.25 
‘ Economics. ) lights, $8.25@8.50; pigs, $8.00. Fadmonton, ce pereeenreee 10.50 10.35 8.85 
y. Pramee Albert ... 2.60.0. 55 08 le 
e- St. Joseph Mo., Nov. 27, 1929. lambs, these scoring largely at $12.50 Moose Jaw ............. 10.55 11.05 9.05 
th CATTLE—Improved action on steers for good and choice grades, with throw- flaskatoon ............%. 10.55 11.05 9.00 
Dc featured the week’s cattle trade. Year- guts’ at $8.50@9.50. Ewes are un- GOOD LAMBS 
Id lings and light weights sold 25c higher, changed at $5.00@5.25. Toronto ............+..-$18.00 $12.00 $12.50 
od spots more; others about unchanged; R SSR male parece 10.75 11.00 —-:11.00 
@ beef cows and better grade heifers, as ae Winnipeg .............. 9.75 9.75 11.25 
ys, well as bulls, ruled strong to 25c high- U. S. INSPECTED HOG KILL.  , SE lala saae —— oa 
m er; vealers unchanged. Short fed Hogs slaughtered under federal in- Prince Albert .......... 8.00 8.25 10.00 
steers predominated, and strictly choice spection at nine centers during the week saskatoon ..--- 0... 800 8.00 10.50 
eg he oo oe 1 e10.00@ ended Friday, Nov. 22, 1929: civabiaals 
ulk sales for the short week, R we 
12.25; a few common kinds, $8.50@ Week ended Prey. week, CANADA INSPECTED SLAUGHTER. 
$9.75. Most beef cows ranged from Nov. 22. week. 1928. ‘ 
$6.50@7.75; cutter grades, $4.75@6.00; Chicago ...... etal 6 151,307 178,442 _ Government inspected slaughters of 
choice veals, $13.50. a... ae 25,804 35.508 — in Canada during October, 
—Pri i eis, SRR DEE 5 iis50:05,9:0°s 62,366 55,179 74,905 ov: 
Oe Sl teas Ge tee, wn ee sig “City ee eri, 24s BEMOL BROMO Se eee 
vac change for week. Late top, $9.00; bulk St, Joseph. Mo....... 28524 25,782 8109 pend macs pl ol 
nd all weights 190 to 280 Ibs., $8.75@8.90; New York C Big a 30°049 39,133 40.400 Calves 1.2.1. 33:875 30,569 374.017 380,885 
d scattering of 140- to 170-lb. weights, - Hogs .......207,192 200,321 1,897,545 2,075,698 
>. $8.00@8.75; sows, mostly $7.50@8.00. *Includes East St. Louis, Il. Sheep ....... 177,654 141,993 539,886 454,278 
: SHEEP—Prices showed just a little 
— more strength on fat lambs. Bulk of 


——} t 





fed Western offerings brought $12.35 
@12.50, with latter price top. Native 
lambs sparingly at $11.50@12.00; top 
mutton ewes, $6.00. 


~~ fo 
SIOUX CITY 


(Reported by U. 8. Bureau of Agricultural 
Economics. ) 


Sioux City, Ia., Nov. 27, 1929. 

CATTLE—Beef steers and yearlings 
ruled uneven. Matured steers are 
mostly 25c up, while yearlings scored 
25@50c gains. Choice long yearlings 
topped at $15.25, medium weight beeves 
reached $13.00 and most grain feds 
went at $10.50@13.50. Fat she stock 
registered 25c gains, desirable heifers 
made $13.50 and beef cows bulked at 
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il $6.50@8.00. Bulls finished strong to 
25¢c higher and heavy beef kinds sold 
= up to $8.75. Little net change occurred KENNETT — M \ VON 
on vealers, and late top stood at $12.50. 
| HOGS—Average costs ruled around 
25c han and “—" ery —— ib CHICAGO EAST St. LOUIS MONTGOMERY 
markably narrow. os - to -lb. 
butchers turned late at $8.65@8.75, with CINCINNATI INDIANAPOLIS NASHVILLE 
the t t $8.80 t eights t 
, dhiteats, Untes Stihe haivedk a $8.25 DAYTON LAFAYETTE OMAHA 
a @860. Packing sows bulked at $7.75 DETROIT LOUISVILLE SIOUX CITY 


SHEEP — Better grade slaughter SERVICE DEPT, — WASHINGTON, D.c. 
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RECEIPTS AT CENTERS 








THE NATIONAL PROVISIONER 





TUESDAY, 


NOVEMBER 26, 1929. 











SATURDAY, NOVEMBER 23, 1929. Cattle. Hogs. Sheep. 
Cattle. Hogs. Sheep. Chicago ................ 13,000 49,000 12,000 
NET i ire caxcsssanon 500 12,000 1,000 Kansas City 9,000 11,000 6,000 
De incamen awe ot 500 2,000 coce OMMMRR 2nccecsscccscecses 5,500 10,000 11,000 
DE Ginbessaceocenswss 100 7,000 “"e oy SS eee 4,000 17,000 4,000 
oo 400 5,500 i Sy OO ee 2,700 8,500 4,000 
MEN, Ac no kee wsatvains 300 4,000 L000 GOK Gity ... 22.2000 2000 2,000 5,500 4,500 
2 ae fe 500 2,500 je. 5 | eS ee 1,800 13,000 2.500 
eee .. 1,400 2,700 | 5,000 Oklahoma City .......... 800 1,400 200 
Oklahoma City PRepeae 200 400 ee of. eee 2,000 1,200 500 
EE” péisnesece hod 150 100 OD ED oo csvccs coxane 800 4,100 500 
PED: cidecavensacds: aanan 400 a 0S 400 1,300 1,600 
i SS 400 450 i) ee 5 u's 5 a5 50 pena &S 500 800 200 
eS cn sesaccun as 200 500 ip RE. ddaWeennsaWewess 500 3,300 400 
DE Nat hsdisnwesee ss 200 900 100 Indianapolis ............ ,400 11,100 1,500 
Indianapolis . 100 6,000 SS. Sr 200 ,200 200 
Pittsburgh 100 8,000 500 Cincinnati oe 800 5,000 600 
Cincinnati 200 2,400 100 Buffalo ........... 206 600 100 
DSSS sins seeeeeas so 100 1,300 200 «=6Cleveland 300 2,200 2.500 
ES eae arenes 100 1,300 400 Nashville 300 800 100 
SE S54 +asndpaeba eu 200 400 100 Toronto 800 1,000 200 
ED Lhe ietsa pac cnae -abaki 300 ree 
MONDAY, NOVEMBER 25, 1929 WEDNESDAY, NOVEMBER 27, 1929. 
EN RS a 20,000 68,000 20,000 Chicago ..............+6 13,000 22,000 14,000 
Sere 15,500 11,000 4,000 Kansas City ............. 2,500 6,500 1,500 
TE Se 12,000 15,000 10,000 Omaha ................. 8,500 7,500 4,000 
UU ee 5,500 14,000 A Oe Seer 2,500 11,000 1,500 
BR. Sa cseccccccsis 3,400 8,500 2,500 St. Joseph .............. 2,000 5,000 2,500 
>. aaa 6,000 —_ 9,500 500 Sioux City .............. 2,000 5,000 4,000 
lO” lS Sea 4,600 32,000 10,500 St. Paul ................ 2,500 18,000 2,500 
Oklahoma City 500 1,300 100 Oklahoma City .......... 800 1,000 200 
Fort Worth 1,400 eT SE i eee 1,300 800 300 
Milwaukee 1,200 Pa 600 3,000 300 
nver 1,000 BOOS DEMVET ...- src ccseessess 200 800 3,500 
ED as civsoeen see 1,500 ON ree 300 1,000 500 
il #6 -peteseese 3,200 EN: ads oN 50.00.05 0'e-4 0% 600 3,000 400 
Indianapolis 11,000 500 Indianapolis 500 5,000 500 
Pittsburgh 5,600 3,500 Pittsburgh 100 1,000 200 
Cincinnati 4,500 400 Cincinnati 300 2,000 800 
SE sont kinesctiwes sd 12,400 10,400 Buffalo ..............+.. 200 900 700 
DE. Nastesisntnnk 4,000 4,300 Cleveland ..........-.++5 500 2,600 1,100 
Nashville 1,100 ye rr 200 600 200 
ER ae 800 8,000 Towonto ......ccsccsevene 400 1,300 1,600 











LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thurs- 
day, Nov. 27, 1929, as reported to THE NATIONAL PROVISIONER by direct wire 
of the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs and roast- 


CHICAGO. E. ST. LOUIS. 


90@ 9.25 
S75 9.25 


ing pigs excluded) : 
Hvy. wt. (250-850 Ibs.) med-ch.$ . 75@ 9. 4 $ + = 9.25 
Med. wt. (200-250 lbs.) med- =. 0@ 9.3 
Lt. wt. (160-200 Ibs.) com-ch. B75 
Lt. It. (130-160 Ibs.) com-ch. 8.25@ 


Packing sows, smooth and rough. 
Sitr. pigs (130 Ibs. down) med-ch. 
Av. cost & wt. Wed. (pigs excl.). 
Slaughter Cattle and Calves: 
STEERS (1,500 LBS. UP): 


8.00@ 


8.90-219 Ib. 


EN a chsbasabavdesseds<x 6s 11.75@14.00 
—— (1,300-1,500 LBS.) : 

BEEED. cesnsocessesosceesisscss 13.50@14.50 

ied Eibeebhesnweknbbsae0ne.w ae 12.00@14.00 
= (1,100-1,300 LBS.) : 

Pe ccccccccccccocccecccs 14.00@15.50 

peWOn bbs wks e HS esdcn0es0ss 12.00@ 14.50 


STEERS (950-1,000 LBS.) : 
Choice 
G 


STEERS (800 LBS. UP): 





BECGIEME 2 cc ccccccccccccccccces 10.75@12.25 

COMMON ..... cc cccccccccecsess 8.00@11.25 
STEERS (FED CALVES AND 

YEARLINGS (750-950 LBS.) : 

RED ci nnnndsceostnctenss eee 15,00@15,75 

ee 13.00@15.00 
HEIFERS (850 LBS. DOWN): 

DED: S5tnkecesncsasesoecs xed 14.00@15,00 

SL 5p) sesnnbesenvecnses cosas 12.50@14.00 

NENG. nn ccccsnessenncs 7.25@12.50 
HEIFERS (850 LBS. UP): 

CHOICE ..cccccccccvccccccccees > 00@ 14.50 

DED bbb s6n0seenssesesesoness 9.25@14. 4 

PEED new scccvecssevenseases 8.00@ 12.50 
COWS: 

GROICR 2. ccccccccccccccccccces 9.00@10.00 

ene LL 7.25@ 9.00 

Common-med,  .......eeeeeeeee 5.75@ 7.50 

Low cutter and cutter........ 4.50@ 6.00 
BULLS (YEARLINGS EXC.): 

Beef, good-ch. .......eeee-++: 8.75@ 10.00 

Cutter-ned. ...ccccccccccecess 6.50@ 9.25 


CALVES (500 LBS. DOWN): 
Medium-ch. 


Cull-COMMON .......ccceceeses 7.00@ 8.00 
VEALERS (MILK-FED): 

GOOBCh. cccccccccccccccccccce 13.00@ 15.50 

BED. pu nes ccnccccseveres eis 11.00@13.00 

Call-COmmon oc nccccsccccccces 7.00@11.00 


SLAUGHTER SHEEP AND LAMBS: 


Lambs (84 Ibs. down)......... 12.50@13.35 
Lambs (92 Ibs. down)........- 11.00@12.50 
Lambs (all weights)........-. 9.00@11.00 
Yearling wethers (110 Ibs. 

down) medium-choice. ; 8.50@11.25 
Ewes (120 Ibs. down) med-ch. 4.75@ 6.00 
Ewes (120-150 lbs.) med-ch 4.50@ 5.75 


wes (all weights) cull-com.. 


9:25 
9.15 

8.00@ 8.50 
8.65 
9 


PPrrrrrrririr ri rrr eee 15.00@15.50 
WO cbc ccccccncveseucccccsses 12.25@15.00 


8.00@ 11.00 


2350 4.75 


8.25@ 9.20 
7.85@ 8.35 
7.50@ 8.60 
8.88-198 Ib. 


13.50@ 14.50 
11.50@13.50 


14.50@15.25 
12.25@14.50 


15.00@15.50 
12.75@15.00 


9.25@12.75 
7.75@ 9.25 


15.00@15.50 
13.50@ 15.00 


14.00@15.00 
12. 50@14.00 
7.50@ 12.50 


10.75@14.25 
9.75@13.25 
8.00@12.00 


9.25@10.00 
8.25@ 9.25 
e 75@ 8.25 
4.25@ 6.75 


8.25@ 9.75 
6.00@ 8.25 


8.00@11.50 
6.00@ 8.00 


14.00@15.50 
11.50@14.00 
6.00@11.50 


12.00@12.75 
10.50@12.00 
8.00@10.50 


8.00@10.50 
4.50@ 5.50 
4.25@ 5.50 
2.00@ 4.50 





OMAHA. KANS. CITY. ST. PAUL. 

$ 8.35@ 8.90 $ 8.50@ 9.00 $ 8.50@ 8.9) 
8.50@ 8.90 8.60@ 9.00 8.65@ 8.90 
8.40@ 8.85 8.35@ 9.00 8.50@ 8.90 
7.90@ 8.70 7.75@ 8.85  8.25@ 8.90 
7.50@ 8.00 7.00@ 8.15 7.50@ 8.25 
Se eekeses's 7.35@ 8.35 8.00@ 
8.41262 Tb. 856-226 1b, 8.50-215 1b, 





13.00@14.00 
11.25@13.00 


13.00@14.50 12.75@14.00 
11.50@13.00 11.25@12.75 





13.25@15.25 50 13,.25@14.50 
11.75@13.50 3.50 11.50@13.25 





14.00@15.25 
11.75@14.25 


13. 5@15.00 


3.50@ 15.25 
2 11,75@13.75 


ua 
2.00@ 14.25 


10.00@12.00 9.25@12.00 
7.75@10.00 = 8.00@ 9.25 


10.00@12.00 
7.25@10.00 


oo 50@15.2 14.25@15.50 


2.50@14. 50 12:50@14.50 


14.25@15,.25 
12.25@14.25 






13.00@ 14.2 13.25@14.75 = 13.25@ 14.25 
1: 2.00@15 3.00 11.75@14.00 11.75@ 138. 
7.00@12.00 7.25@12.00  7.00@11.75 


-75@14.00 10.5 


0. 10.75@14.00 
9.25@13.00 9.25 
7 


9.00@12.50 
8.25@11.00 





~ 
a 
® 
ic 
2 
i 


9.00@ 9.75 
7.50@ 9.00 
6.00@ 7.50 
5.00@ 6.00 


9.00@ 9.75 
7.75@ § 

6.25@ 
4.50@ 6.25 


ot ated 

waite 
oS 
Ae 
= 





-50@ 


8.00@ 9.25 00@ 9.00 
6.00@ 8.25 5.50@ 8.00 


Fr 


8.00@ 9.00 
6.00@ 8.00 


8.50@10.50 7.00@10.25 8.00@11.00 
5.50@ 8.50 5.50@ 7.00 5.50@ 8.00 


11.00@14.00 
9.00@11.00 
8.00@ 9.00 


10.00@13.00 
8.00@10.00 
6.00@ 8.00 


11.50@13.50 
8.50@11.50 
6.00@ 8.50 








11.35@12.65 11.75@12.75 11.75@12.65 
10.00@11.35 7 25@11.75 10.50@11.75 
8.50@10.00 8.00@10.25 8,.25@10.50 
2 00@ 9.75 8.25@10.50 7.50@10.25 


5.00@ 6.00 4.50@ 5. 
4.75@ 5.15 4.25@ 5 
2.00@ 5.00 1.50@ 4.50 


4.25@ 5.85 
4.00@ 5.50 
1.75@ 4.25 





November 30, 1929. 





THURSDAY, NOVEMBER 28, 1929. 
Holiday. No market. 


FRIDAY, NOVEMBER 29, 1929. 





SND con pa gedcdsn sehen 6,000 33,000 13,000 
ae 3,000 6,000 1,500 
_.. RGR ree ee 2,800 9,000 6,000 
ER, Ss ow asks Keo 1,200 14,000 4,000 
at Tae eee 1,100 4,500 4,500 
| Lares 1,500 5,500 5,000 
ty REP ee 2,800 17,000 3,500 
Oklahoma City .......... 1,200 700 100 
Pe CE “assve cacaee’ 1,400 1,600 800 
NE G's ih pos 055.0 08-0 400 1,500 200 
Te 2,100 500 
Wichita 500 2,700 200 
Indianapolis. 700 10,000 600 
CE <cnanins wsus 304 Bes 3,000 1,000 
| Pere errr 800 6,200 300 
PE <,shunuse bas atsee 100 6,200 3,300 
OS” Rear 500 1,300 1,000 

Special reports to The National Provisioner 


showing the number of livestock slaughtered at 
15 centers for the week ended November 23, 1929, 
with comparisons: 













CATTLE. 

Week Cor 

ended Prev. week 
Nov. 23. week. 1928. 
NE i opie dabiuse set 21,2384 24,576 26,577 
SS Saree 19,92 22,583 18,147 
Sere er 17,538 
St. Louis 11,859 
St. Joseph . 7,943 
Sioux City ... 7,298 
A 2,086 
ff ae t 7,817 
Philadelphia ............ 1,613 1,452 
ee ere 2,259 1,334 
TE Siss0¢ 402494005 %s 1,743 1,528 
New York & Jersey City 8.894 9,190 
Oklahoma City ......... 8,869 4,678 
SE oo goo 44 i Sale 8s 3,283 3,371 
a BPS ee 4.504 3.708 
ORE ain vaeoan een aka 124,111 127,502 124,526 

HOGS. 
SNS. S55 5'e ph « 192,700 
Kansas City 88,921 
Omaha .. 37,959 
St. Louis 56,106 
St. Joseph 42,482 
Sioux City 30,552 
i 6,684 
Fort Worth J 6,402 
Philadelphia ............ 21,019 20,116 18,440 
ED 6's 9.5 <0 s005 0 30,616 28,204 36,610 
Boston .........+0+.+5.-- 24,048 17,245 19,886 
New York & Jersey City 61,049 58,809 64,083 
Oklahoma City .......... 6.05 14 6,366 7,385 
EE pick soos eas 46 18,875 19,265 22,985 
SOE wakes kuseows cesses 6,825 6,002 6,867 
Total 529,322 452,507 588,062 
SHEEP. 

Chicago ........ . 40,067 40,389 438,177 
Kansas City - 17,730 12,273 16.080 
DEE es ebcveensacvssaws 31,161 20,000 26,312 
_. Sree 8,461 6,35 5,752 
_ eer 15,870 12,102 16,268 
SO ea 15,284 19,183 15,928 
ES ai cscs Sapnenowta 998 689 973 
I. ee 2,351 4,345 2,002 
Philadelphia ............ 5,405 5,823 4,511 
Indianapolis ............. 714 552 1,081 
a Serer 5,684 7,192 5,194 
New York & Jersey City 58,784 65,780 53,847 
Oklahoma City ......... 938 1,916 244 
Cincinnati inane 1,669 1,108 890 
ee ee es 3,106 5,815 3,272 
Total -208,222 202,652 195,531 


———_ > 
RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended Nov. 23, 1929, with 





comparisons: 

At 20 markets Cattle. Hogs. Sheep. 
Week ended Novy. 28..... 273,000 725,000 326,000 
Previous week .......... 307,000 730,000 389,000 
BE csuue ese asneeseeauw 291,000 854,000 295,000 
a Se res 272,000 567,000 264,000 
ne. sh sstaeseusineash one 371,000 615,000 275,000 
1925... 22. eeeeee sess +s 831,000 738,000 261,000 

At 11 markets: Hogs 
Week Geel Bev. BBs. csccccsciccceveced 648,000 
Previous week ....... eae ....636,000 
BED cccscceces 746,000 
192 . 493,000 
1926 ... . 531,000 
BBG cccccccccce eo cccccrcccccccccccccccces 668,000 

At 7 markets: Cattle Hogs Sheep. 
Week ended Nov. 23..... 188,000 537,000 238,000 
Previous week .......... 211,000 519,000 220,000 

ED. Cedsdasesvevscensves 198,000 587,000 207,000 
Ee 182, 409,000 176,000 
BEND ccccccccccvevrcccece 275, 59,000 184,000 
BD eae wasesveeeseecncus 245,000 2,000 172,000 
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November 30, 1929. 
PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ended Saturday, November 
23, 1929, with comparisons, are reported to The 
Naticnal Provisioner as follows: 


CHICAGO. 

Cattle. Hogs. Sheep. 
Armour and Co.......... 4,993 6,125 12,036 
BWEEE BD GO.. cccccccccess 4,519 5,798 14,634 
oO aa 3,010 4,274 6,319 
fe ee 4,363 6,585 7,078 
Anglo-Amer. Prov. Co.... 1,414 566 
G. H. Hammond Co...... 1,785 — eae 
Libby, McNeill & Libby. 1,150 cece 


Brennan Packing Co., 7,377 hogs; Setvabedont 
Packing Co., 2,460 hogs; Boyd, Lunham & Co., 
2,514 hogs; Western Packing & Provision Co., 
7,621 hogs; Agar Packing Co., 7,905 hogs; others, 
40,055 hogs. 











Totals: Cattle, 21,234; calves, 6,414; hogs, 
97,088; sheep, 40,067. 
KANSAS CITY. 
Cattle. Calves. Hogs. a. 
Armour and Co. .... 3,219 864 6,596 3,447 
Cudahy Pkg. Co. 794 5,080 4, 103 
Fowler Straub Co aaa re 
Morris & Co. 682 3,573 2,019 
Swift & Co. T51 8,851 3,871 
Wilson & Co. 456 5,255 3,926 
EE sanennsnccees 648 Le 1,510 364 
WE da scaccevees 16,295 3,625 30,815 17,730 
OMAHA, 
Cattle and 
calves. Hogs. Sheep. 
Armour and Co. ........ 3,811 12,003 7,114 
Cudahy Pkg. Co. ........ 4,490 8,212 7,336 
Dold Pkg. Co. 004 6,758 eee 
Morris & Co. 1,623 3,763 


Swift & Co. 


oe 7,272 10,302 
Eagle Pkg. Co, coe cove 















































Hoffman Bros. Was 
Mayerowich & Vail ..... 22 ieee 
Omaha Pkg. Co. ........ 52 ened 
J. Rife Pkg. Oo. ........ 14 a ace 
Ss MOU Ee BOMB. . sccccee 57 sick 
So. Omaha Pkg. Co....... 72 ee 
TEROOUR PEE. OO. o000eces 189 owes 
Morrell Pkg. Co. ........ 60 0m 
Bagie Pkg. O00. .ccsccesss 123 “are 
Sinclair Pkg. Co. ....... 169 cove eee 
MES ME WOOT a hdser esc 56 ee 
EEE Aseveseucsasesanes eo. 19,427 
| rer ee rey 17,453 55,205 28,515 
ST. LOUIS. 
ej Calves. Hogs. Sheep. 
Armour and Co. .... 1,485 776 «64,006 =. 2,821 
Swift v) om 3 840 4,914 2,076 
Morris & Co. 732 419 1,670 583 
East Side Pkg. Co.. 916 ices See ree: 
Amer. Phe. Co. ...: Wi ‘ 2,037 225 
Pell Pee. Co. 2.004% ° ere 2,122 cece 
Krey Pkg. Co. .... 181 40 815 16 
ENED” Sade scevevvee 2,879 953 13,031 2,742 
| ee ere 8,803 3,028 34,083 8,461 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Oo. ...i.. & 476 952 17,247 10,874 
Armour and Co. .... 3 O65 414 ,09% 2,638 
Morris & Co. ...... 2,018 451 11,823 2,355 
OEE cnecccvcessas 2,933 183 7,710 2,639 
DD cecdvaastenn 9,492 2,000 43,873 18,506 
SIOUX CITY. 
Ome. saat Hogs. Sheep. 
Cudahy Pkg. Co. ... 2,621 9,148 5,418 
Armour and Co. .... 2,623 218 8,049 5,490 
Sere GH cscs 1,728 204 5,226 4,685 
Smith Bros. ........ eses ° 28 peeve 
hn 1,063 “14 8,661 1,309 
ME .deniaetanses 8,035 695 31,107 16,902 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. . 
Morris & Co. ...... 2,553 1,580 2,500 
Wilson & Co. ...... 2,748 1,598 2,505 370 
OTRGTE asa ccccecnnse 111 cove 6A7 
TOURER cccccecsenes 5,412 3,178 5,661 624 


Not including 767 
sheep bought direct. 


WICHITA. 


cattle, 393 hogs and 314 


Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. .. 1,297 491 38,770 998 
Jacob Dold Co. .... 523 46 2,774 coos 
Fred W. Dold ...... 73 ese 310 alee 
Dunn-Ostertag ...... 123 owe ines aise 
Wichita D. B. Co... 17 cece cove eee 











0 COE 033 ~—«687_—«6,874 «998 
, Not including 63 <a and 7,695 hogs bought 
direct. 














DENVER. 
ee eas Hogs. Sheep. 
Rwikt & GOO. cccecs 2,240 5,425 
Armour and Co. . "500 ita 1,748 3,372 
Blayney-Murphy Co.. at 21 1,816 coos 
RRR oc scivnecdcsces 1,812 185 1,730 497 
TNE ccesecccescs 5,460 507 7,534 9,294 
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8ST. PAUL. 


Cattle. Calves. 
Armour and Co. .... 2,444 3,605 
Cudahy Pkg. Co. .. 445 974 
Hertz Bros eve 


34 
5,479 
140 





10,232 


MILWAUKEE. 

——. Calves. 
Plankinton Pkg. Co. 1,880 5,338 
Swift & Co., Chi... .... suns 
Swift & Co., Balti. ecee 
U.D.B. Co., N. Y.. 53 
The Layton Co, .... .... cess 
R. Gumz & Co..... 139 29 
Armour & Co., Milw. 771 wee 
Bimbler, Jersey City 





Corkran Hill, Balti.. : secs 
QUREES ccccccccccecs 503 371 
WD ccasscsse -. 3,346 5,738 
INDIANAPOLIS. 

Cattle. Calves. 

Co 966 © 8=61,888 
Kingan & Co. ...... 969 527 
Armour and Co. .... 685 25 
Ind’pls. Abt. Co.... 1,040 153 
Hilgemier Bros. .... 4 oun 
Brown Bros. ....... 129 15 
Schussler Pkg. Co. ioe 


Riverview Pkg. Co.. ae 


Ind, Prov. Co. ..... 40 anes 
Meier Pkg. Co. 73 11 
A. Wabnitz 7 57 
Maas Hartman 22 7 





Hoosier Abt. Oo. .. 14 





OMEN Cones cebai 638 75 
1 4,591 2,758 
CINCINNATI. 


Cattle. Calves. 
S. W. Galls Sons... 6 


J. Hilberg & Son.... 103 Same 
ae 90 68 
Gus Juengling ..... 151 109 
BE. Kahn’s Sons Co, 822 267 
Kroger G, & B. Co. 184 53 
Lohrey Pkg. Co..... 4 


H. H. Meyer Co..... aia — 
W. G. Rehn Sons.... 145 42 
A, Sander Pkg. Co.. 7 ese 
J. Schlachter’s Sons. 143 145 
J. & F. Schroth ied 19 Soren 
John F. Stegner... 255 118 
J. Vogel & a? Poca 8 3 





Ideal Pkg. Co. 
O. A. Freund 





Foreign .......00. » 960 463 
DUAN cae ice ssn 891 1,274 


Hogs. 
34,852 

1169 
42,227 
16,508 
94,756 





Hogs. 
14,516 
878 
1,301 








56,512 


Hogs. 


6,590 
3,619 
270 
2,081 
1,039 
3,147 
“456 
578 
6,285 
24,612 





Le 2,384 ‘ios aa 149 sheep 


dir 
RECAPITULATION. 


Sheep. 
9,755 
624 
14,367 
2,500 
27,246 





Sheep. 
1,540 
602 





Sheep. 
7,701 
6 


447 


"19 
"163 
9,007 
Sheep. 
316 
105 


84 
608 


208 





1,188 





2,547 
bought 


Recapitulation of packers’ purchases by markets 


for the week ended Nov. 



















sons: 
CATTLE. 
Week 
ended Prev. 
Nov, 2: week, 
CD chins teeianiexes 21,234 24,576 
RONG COE cae c vcsecses 16,295 18,148 
Omaha (ind. calves) - 17,453 15,804 
2 ere 8,808 12,714 
Te SOME kes decccccecce 9,492 9,650 
Shem GH oc ccccccccccses 8,085 9,274 
Oklahoma City .......... 5,412 5,204 
WICHte cs nceue cece Se 1,680 
Denver 5,460 4,682 
St. Paul .. 9,277 11,492 
MARWOGRGS 2ccccsccsceses 3,346 3,434 
ERGIABADONS 2 ccccccccscee 4,591 5,898 
CUROMBMRTE  oviccccvccccess 2,891 4,240 
WE bas vee Sess espaws 114,322 126,976 
HOGS. 
CRABRED co ccsvccccccsccces 97,088 101,122 
ps Ee Ae 30,815 23,837 
QUEER succcccccccccccee 55,295 40,869 
BE, TAD ccc cctvccessoss J 33,404 
BE, FORME cwcccccceceese 43,873 32,372 
Cn ee eee :107 30,753 
Oklahoma City .......... 661 5,935 
LS eee 6,874 5,958 
DOMVOP ccccccscccecccese 7,534 5,987 
Se rrr er 94,756 95,040 
eee 20,0901 19,156 
ee Pr 56,512 63,668 
CEE wv odccccsccacces 2,891 19,312 
Total ..ceeeeeeeeesss+-486,580 477,413 
SHEEP. 

CUIGARO  s060dcecicccedcasse 40,067 40,389 
Mameas Clty ..cccccccces 17,730 12,273 
GHIGEE .ccccccccccvccccce 28,515 17,564 
Wes  M Se erddcesvevese 8,461 6,150 
ee ES ANGaesieceune 18,506 13,021 
po a eee 16,902 18,622 
Oklahoma City .......... 624 416 
bo oe 689 
DOMVEF ..ccccceccccccccce 6,308 
BE. POG ccccsccccccccces 34,378 
Milwaukee 1,773 
Indianapolis . 4,634 
Cincinnati 1,828 
WE Sara SieN ek daddeves 182,352 158,045 


23, 1929, with compari- 


Cor. 
week, 
1928. 


26,577 
15,477 
15,239 





19,371 
77,792 
22,149 


655,687 


43,177 
16,080 
29,764 


6,370 
22,526 
1,354 
3,358 
1,179 


165,055 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods 
are reported as follows: 














RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Nov. 18... .22,049 3,156 \ 20,506 
Tues., Nov. 19 5,947 2,190 37,366 11,607 
Wed., Nov. 20...10,601 2,695 2,689 17,413 
Thurs., Nov. 21.. 6,217 2,203 .272 12,620 
Fri., Nov. 22.... 2,310 581 28,360 9,405 
Sat., Nov. 23. 1,000 200 15,000 1,000 
This week ...... 48,124 11,025 198,119 72,551 
Previous week = 941 10,674 198,382 59,317 
Wee GMP. cece ce 60,359 13,409 214,842 64,266 
Two years ago. . 54,736 11,908 153,723 61,065 


Total receipts for month and year to Noy. 23, 
with comparisons: 














Nov.——-  ———- Year - 

1929. 1928. 1929. 1928. 
eee . 598 186,370 2,139,527 2,247,162 
Calves ...... ,155 42,559 616,863 695,538 
BOSS ccccccs sar 461 540,712 7,109,956 7,429,924 
Sheep .....- 1207; 778 216,557 3, 412, 185 3,511,568 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Nov. *. eee ¢ 882 70 5,669 4,349 
Tues., Nov. 19... 3,208 224 9,656 8,567 
Wed., Nov. 20... 4,090 167 8,375 4,764 
Thurs., Nov. 21.. 2764 2 5,725 5,420 
Fri., Nov. 22.... 1,872 118 =10,789 8,776 
Sat., Nov. 23.... 500 100 1,500 1,000 
This week ...... 17,316 804 36,714 27,876 
Previous week ..16,706 510 30,127 15,021 
YORE ABO ccccece 18,069 844 21,335 17,471 
Two years ago...17,858 626 45,990 16,185 


WEEKLY AVERAGDE PRICE OF LIVESTOCK. 





Cattle. Hogs. Sheep. Lambs 
Week ended Noy. 23. | 35 $9.10 $ . = 5 $12. - 
Previous week ..... 60 9.15 12.2 
WBBB cccccccccccecee 12.90 8.75 5. 5 13-00 
TORT cc cccccessccess 13.75 8.60 6.09 18.75 
WORE nccccccccccecs 9.40 11.50 5.75 12.35 
WEED cccccccccsescce 10.05 11.35 7.80 15.35 
BORE cccccccceccecse 9.55 8.85 7.15 14.00 
Av., 1924-1928..... $11.15 3 9.80 ry 6.50 $13.70 


SUPPLIDS FOR CHICAGO PACKERS. 


Net supply of cattle, hogs and sheep for pack 
ers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 

*Week ended Nov, 23...... 31,200 161,400 45,200 
Previous week ..........+: 33,235 168,225 44,296 
ER rrr rere 41,75 93,507 46,795 
WERE ccetevccccesecsesseses 36,876 107,733 44,879 
: . SeEPrerierere ree rere 52,219 92,145 41,315 
WSR cccccdvccevecccsccvess 46,329 126,082 44,146 
BURG veces Ce oecceccccseeves 57,305 224,612 72,294 


*Saturday, Nov. 23, estimated. 
HOG RECEIPTS, WBHRIGHTS, PRICES. 


Receipts, average weights and tops and average 
prices of hogs, with comparisons: 


No. Avg. ——Prices— 
rec’d. Wet. Top. Avg. 
*Week ended Nov. 23.198,100 224 $ 9.50 $ 9.10 
Previous week . a is 225 9.60 9.15 
223 9.30 8.75 
224 9.45 8.60 
238 4 8#611.95 11.50 
241 #11.90 11.35 
227 9.75 8.85 
5-yr. av., 1924-1928.201,000 232 $10.45 $ 9.80 





*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
1929, 


spection for week ended Nov, 22, with com 


parisons: 

Week ended Nov. 22......... 
Previous week 
Year ago 
19 





CHICAGO HOG SUPPLIES. 


Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
Nov. 27, 1929, were as follows: 








Wk. ended Prey. 

Nov. 27. week. 

Packers’ purchases ..........+. 73,690 108,817 
Direct to packers...........56. 80,981 65,210 
Shippers’ purchases .......... 32,318 82,190 
otal UMM .cccciccacececs 186,989 206,217 


(Chicago livestock prices on opposite page.) 
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Ice and Refrigeration 


refrigerant. Another possible source is Austria were more than double, and to 





Plant Cooling Notes 


For the Meat Plant Employee Who Is 
Interested in Refrigeration. 











LUBRICATING THE COMPRESSOR. 

A not unusual cause of trouble in the 
refrigerating equipment is improper 
lubrication or the use of an oil not best 
suited to the needs. Insufficient lubri- 
cation will cause increased wear on the 
various parts, while too much oil will 
cause oily, gummy deposits.to collect in 
the compressor and in the plant piping. 
A certain amount of oil is needed for 
the lubrication of the cylinder, in order 
to reduce the friction and wear and to 
provide an efficient piston and piston 
rod seal. 

The best oil for this purpose is a 
mineral oil, entirely free from moisture 
or any trace of fatty oil of either 
animal or vegetable origin, and which 
possesses a low-pour test. 

The presence of any fatty oil will 
render the oil liable to emulsify, and, 
therefore, furnish improper lubrication. 
If the oil contains moisture the latter 
will freeze and cause the oil to congeal 
and form deposits in the pipework. An 
oil with a high pour test will also have 
a tendency to congeal and flow slug- 
gishly. 

_Any good grade of refrigerating plant 
oil will provide satisfactory lubrication, 
but care should always be taken that 
excessive oil is not supplied to the 
cylinders. Considerable trouble is often 
caused by over lubrication, this includes 
gummy deposits collecting on the valve 
stems, which causes the action of the 
valves to be sluggish and perhaps not 
close completely. 

The excess oil will be carried forward 
with the refrigerant and collect on the 
inside of the condenser and evaporator 
coils. The rate of heat transfer will 
be reduced, as oil is a bad conductor 
of heat. 

In many cases the oil supplied to 
compressor cylinders could with advan- 
tage be cut down. 

Oil traps are fitted to various parts 

of the plant to remove any oil that col- 
lects in the pipework. They are more 
or less efficient, and should remove the 
greater part of the oil. 
_ When oil is known to have collected 
in the pipework, the best remedy is to 
operate the plant at as high a tempera- 
ture as possible for a short time. The 
result will be that the oil will flow more 
readily and the greater portion can be 
removed at the traps. 

Inferior oil should not be used for 
refrigerator work, as it is liable to 
break down and give off gases that 
interfere with the working of the plant. 

_Another possible source of trouble is 
air in the system; this may have entered 
when the plant was being overhauled 
and not released when recharging with 


that the compressor has at some time 
been operated with a suction pressure 
below atmospheric and air has entered 
through the stuffing boxes.—Ice and 
Cold Storage. 
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EQUIPMENT EXPORT SALES. 


An interesting development in Amer- 
ican foreign trade during the past few 
years, according to commerce reports, 
has been the rapid expansion in sales 
of refrigerating equipment. During 
1928 these sales totaled more than 
$8,700,000 as compared with $6,700,000 
in 1927, $4,300,000 in 1926, and only 
$1,700,000 in 1925. Thus foreign sales 
of this popular American item in 1928 
were substantially more than those for 
the previous year, more than double 
those made in 1926, and five times the 
volume reached in 1925. 

A considerable part of this sharp in- 
crease is due to the swift growth in 
foreign demand for American house- 
hold electric refrigerators, but substan- 
tial gains were also made by the heavier 
types. 

Returns so far in 1929 serve still 
further to confirm the growing popu- 
larity of American refrigerating equip- 
ment abroad, exports during the first 
seven months having totaled approxi- 
mately $8,734,000 as against $5,315,000 
in the corresponding period of last year. 
Among the various classes of equipment 
of this kind, refrigerating sets of under 
%4-ton capacity, which include house- 
hold electric refrigerators, accounted 
for a considerable proportion, but sales 
of the other types reached a large vol- 
ume. 

Canada is by far the best customer 
for American refrigerating equipment 
and in 1928 bought more than $2,547,000 
worth. Moreover, this market is rapid- 
ly expanding sales during 1928 being 
double those for each of the two preced- 
ing years and more than eight times 
those made during 1925. Demand in 
Australia has also grown swiftly and 
in 1928 this market superseded the 
United Kingdom as our second best cus- 
tomer, sales totaling over $746,000 as 
against $680,000 in 1927, $812,000 in 
1926 and $177,000 in 1925. 

Deliveries to the United Kingdom 
slumped heavily in 1928, although still 
exceeding those of 1925 by nearly $120,- 
000. This market, however, bought 
heavily in 1926 and the amount in 1927 
exceeded that taken by any other coun- 
try. 

Among the other leading markets, 
sales to Brazil, British India, Cuba, 
Russia, and Argentina all topped the 
$300,000 mark during 1928, and when 
compared with previous years, show 
clearly the sharp growth in demand in 
these countries. Deliveries to Mexico, 
Spain, Japan, Colombia, New Zealand, 
China, Belgium and the Netherlands 
also gained heavily over any previous 
year, although there were some marked 
decreases in shipments to South Africa, 
the Philippine Islands, Italy, Venezuela, 
and Panama. Of the remaining princi- 
pal markets, the decline in German and 
French buying in 1928 was particularly 
sharp, but, on the other hand, sales to 


Colombia more than five times those 
made in any previous year. 


GRINDING TANKAGE AND BONE. 


The Stedman’s Foundry & Machine 
Works of Aurora, Ind., announce their 
entry into the swing hammer mill field, 
with a complete line of swing and ring 
hammer crushers, grinders and pulver- 
izers. Three types and twenty-five 
sizes are offered, the smallest machine 
requiring 5 horsepower, the largest 250 
horsepower. 

One of these types, known as the 
type A series, should be of special in- 
terest to packers and renderers, as 
there are a number of features in its 
design which make it especially suit- 
able for grinding cracklings (expeller 
and hard pressed), tankage, bone, dried 
blood, ete. 

Macerials are reduced in these type 
A machines by a two-stage reduction 
method. As a result greater capacities, 
lower maintenance and more uniform 
finished product is claimed by the man- 
ufacturer. 

Other features offered in this type A 
series, which is built in nine sizes, are 
adjustable grinding plate, built-in metal 
trap, self-aligning ball bearings, ac- 
cessibility and heavier construction 
throughout. Housings of these ma- 
chines are of semi-steel construction, 
lined throughout with heavy renewable 
wearing plates of armor plate steel, 
and heavier than the housing of most 
hammer mills. 

For handling tankage, dried blood, 
etc., after grinding, the manufacturers 
recommend pneumatic equipment, 
which consists of an improved design 
blower fan mounted on base with 
grinder, piping and dustless cyclone 
collector. This equipment they be- 
lieve, is more satisfactory from an 
economical and dustless standpoint. 

Heavy advance orders for these mills 
have compelled the Stedman Company 
to greatly enlarge its manufacturing 
facilities and purchase additional ma- 
chine tools for producing this new line. 
A. E. Schneider, for a number of years 
connected with the crusher and pulver- 
izer field, and well known in the ham- 
mer mill field, is in charge of design- 
ing and sales. The Stedman, Company 
maintains district sales offices at At- 
lanta, Ga., Philadelphia, Pa., and will 
shortly open an office in Chicago. 

fe - = 
ANNUAL MEETING OF A. S. R. E. 


The annual convention of the Ameri- 
can Society of Refrigerating Engineers 
will be held in New York City during 
the first week of December, starting on 
December 4. Six sessions will be held, 
and the program has been arranged to 
include many subjects of wide interest. 
Meetings of special interest to all re- 
frigerating people will be held on De- 
cember 4 and 5. On these days frozen 
foods, refrigerators, low temperature 
research, relation of refrigerating to 
power industry, lubrication and other 
subjects will be considered. On Decem- 
ber 6 cold storage and refrigeration 
plant problems will be taken up. 
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In less than two seconds after your man has 
passed through this door—before he can turn to 
look—the flappers on this door have closed tight. 


Compare this speed with the cumbersome, profit-losing 
operation of your present doors and you'll realize why hun- 
dreds of users are saving money with this 


Stevenson 
“Door That Cannot Stand Open” 


Closes itself 


seconds 


in 
less 
than 
two 








49 











Fully Protected by Patents—All infringements will be prosecuted. 


Write for full details. 


New WEDGETIGHT 
Fastener makes doors 
doubly efficient — adds 
years of protective life. 
Offered optionally on all 
Stevenson Doors at slight 
extra cost. Or sold sepa- 
rately for your present 
doors—any make. 


New York 
Los Angeles 


Special Traveling Representative for South- 
ern States, Address Chester Office 


Lower Refrigeration Costs 


MULTIPLE Effect Compressors, 
Force Feed Lubrication, Constant high volumet- 
ric efficiency. Sturdy rigid construction. 

These are a few reasons why the packing in- 
dustry finds increased efficiency in HOWE Re- 
frigerating Machines. 
suitable for large packers and retail butchers. 


Internal 


Made in all capacities 


HOWE ICE MACHINE CO. 


STEVENSON COLD 
STORAGE DOOR CO. 
CHESTER, PA. 


U.S. A. 


2825 Montrose Ave. 


Chicago 





Chicago 
San Francisco 





Dependable 


HOWE. Refrigeration 





REFRIGERATION NOTES. 

A contract will be let soon by the 
Central Power & Light Co., San Benito, 
Tex., for a cold storage plant. 

Pierce, Young, Angel Co., Greenville, 
S. C., is constructing a cold storage 
plant. 


A cold storage plant will be built in 
Blytheville, Ark., by the Merchants 
Grocery Co. 

The Southwestern Gas & Electric 
Co., Waldron, Ark., is planning the con- 
struction of a cold storage plant in con- 
nection with its ice plant. 

The Crosby Cold Storage Co., Crosby, 
Tex., has been incorporated with a 
capital stock of $30,000. C. R. Krenck, 
I. C. Krenck and L. E. Krenck are the 
incorporators. 


A cold storage warehouse, to cost 


about $300,000, will be erected at Water 
and Main sts., Norfolk, Va., by Jones 
& Co. 

The Salinas Storage & Ice is plan- 
ning the construction of an ice making 
plant in Castroville, Calif., to cost ap- 
proximately $40,000. 

The Citrus Exchange, Brooksville, 
Fla., is planning the construction of a 
10-car freezing and pre-cooling plant to 
cost about $25,000. 

A cold storage warehouse will be 
erected in Marshaltown, Ia., by the 
Iowa Railway & Light Corp., Cedar 
Rapids, Ia. 

A cold storage division will be added 
to the plant of the Service Coal Co., 
Edinburg, Ind. 

A cold storage department has been 
installed in the plant of the Gause Fish 
Co., Tarpon Springs, Fla. 
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SPRAY NOZZLES FOR AIR COOLING SYSTEMS 





A ere remnan 











231 N. 13th St. 





Nozzles for Brine Spray Refrigeration 
and Air Conditioning Systems 


. Particulars and Prices on Request 


JOS. A. MARTOCELLO & CO. 
Philadelphia, Pa. 

















The Cooney Refrigerating Co., Buf- 
falo, N. Y., has been incorporated with 
a capital stock of 1,500 shares of no 
par value. E. A. Purtell, Buffalo, is 
interested. 

Construction of a 10-story cold stor- 
age warehouse will be started soon by 
the Mutual Income Properties, Inc., 
Los Angeles, Calif., it was announced 
recently by an officer of the company. 
It will contain more than 6,000,000 
cubic feet of space and will represent 
an investment of close to $1,200,000. 

The Consumers Ice & Cold Storage 
Co., Sacramento, Calif., has awarded a 
contract for the construction of an addi- 
tion to its cold storage plant. 

A cold storage plant to cost about 
$100,000 will be built in Simcoe, 
Ontario, Canada, by the Norfolk Fruit 
Growers Association. 


PACKER, SAUSAGE MAKER, RENDERER 
AND BY-PRODUCT MANUFACTURER 


Ammonia or Carbon 

dioxide systems of 
refrigeration 

Write for Bulletins 
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WM. M. WARE & CO. 
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TANKAG 
names 316 NEW YORK | 
ETC. Phone Bowling Green 4896 
MEMBERS 


CHICAGO 


327 S. LaSalle St. 
Phone Harrison 5614 


NEW YORK 
PRODUCE EXCHANGE 
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Give Each Order Their 
Personal Attention 




















Cash Provisions -Beef “Etc 
or Future Provisions - Grain o Cotton 


6889 Members Chicago Board of Trade: 


Daily Price List Sent on Request 


J.C.Wood & Co. 


105 W. Adams Street BROKERS 








CHICAGO 














F. C. ROGERS 


BROKER 
Provisions 


Philadelphia Office 
Ninth & Noble Streets 


New York Office 
New York Produce Exchange 








G. H. LYALL 


BROKER 
Tallow — Grease — Oils 


Offerings Solicited 


137 STATE 8T. BOSTON, MASS. 




















H. ©. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 


ENGINEERS 


Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, Manufacturing 
Plants, Power Installations, Investigations 


1184 Marquette Bidg. CHICAGO 














JOHN H. BURNS CO.., Broker 


Export Packing House Products Domestic 
407 Produce Exchange, New York City 
Member New York Produce Exchange 
Cable Address: “Jonburns” 

Oodes: Cross, Kelly, Utility (Livestock Ed.) Lieber’s (5th Hd.) 
Rep., Wynan ll Mfg. Co., Stockinettes, Troy, N. Y. 














H. PETER HENSCHIEN 


Architect 


1637 Prairie Ave., Chicago, Ill. 
PACKING PLANTS AND COLD STORAGE CONSTRUCTION 
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Seemann 








WS fake & Company, Ju 


Brokers, Importers and Exporters for the 
Pacific Coast Market 
Provisions, Fats, Oils and all By-Products 


SEATTLE, WASH. All Codes PORTLAND, ORE 














Casing House Experimental |. 
and Consulting Service 

M.W.SCHWARZ--CHEMICAL ENGINEER 

15 Whitehall St., N. Y. City—Phone Bowl. Green 9676 


Waste Utilization—Deodorization 
Disinfection, etc. 






































Main Office 
140 W. Van Buren St. 
CHICAGO, ILL. 
All Codes 


fh. G--JAMs COMmANNY 


PROVISION BROKERS 


Branch Office 
148 State St., 
BOSTON, MASS. 





On request, our complete pro- 
vision, fresh meat, packing- 
house products,..tallow and 
grease daily market quotation 
sheets will be mailed to any 
member of the trade free of 
charge; also our periodical 
market reports. 





Beef, Provisions, Packing House Products, 
Tallows, Greases, Fertilizer Materials, Bone 
Materials, Animal Feeds, Whale Guano 
Bird Guano 





We trade in Domestic, Canadian, European, 
Australian, New Zealand and South 
American products on 
brokerage basis. 


We specialize in taking care 
of the requirements of buyers 
located all over the United 
States and Canada. Offerings 
telegraphed promptly on re- 
ceipt of inquiries. 
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Chicago Section 


J. Moran, of Cudahy Brothers Co., 
Cudahy, Wis., spent part of the past 
week in Chicago. 

G. M. Foster, secretary of John Mor- 
rell & Co., Ottumwa, Iowa, was a Chi- 
cago visitor this week. 


R. C. Coneybeare, of T. M. Sinclair 
& Co., Ltd., Cedar Rapids, Iowa, paid 
a recent visit to Chicago. 

Among this week’s visitors to Chi- 
cago was G. L. Talley, vice-president 
of the Jacob Dold Packing Co., Buf- 
falo, N. Y 

Packers’ purchases of livestock at 
Chicago for the first three days of this 
week totaled 24,238 cattle, 4,721 calves, 
59,000 hogs and 27,601 sheep. 


W. H. Raschke, of the Raschke Bro- 
kerage Co., Chicago, spent Thanksgiv- 
ing and the week-end in Kansas City, 
Mo., with his son, Norman F., who re- 
cently joined the Kansas City force of 
Wilson & Co. 


George A. Hormel, chairman of the 
board of directors of George A. Hormel 
& Co., Austin, Minn., who has been 
visiting in Chicago following the an- 
nual meeting of the company in Austin, 
left for his home in Beverly Hills, 
Calif., at the end of the week. 


Provision shipments from Chicago 
for the week ended Nov. 23, 1929, with 
comparisons, were as follows: 

Cor. wk., 
Last wk. Prev. wk. 1928. 


Cured meats, lbs..19,749,000 22,016,000 20,115,000 
Fresh meats, Ibs. ..40,092,000 42,160,000 35,569,000 
Lard, lbs.......... 14,173,000 10,974,000 9,021,000 


fe — 
GEORGE MORRELL PASSES AWAY. 


George F. Morrell, chairman of John 
Morrell & Co., Liverpool, England, died 
on November 20 in Liverpool. He was 
head of the English branch of John 
Morrell & Co., Inc., Ottumwa, and 
Sioux Falls, S. D., meat packers. Death, 
due to a heart attack, came at Mor- 
rell’s home, “Rockmount,” in Woolton, 
Liverpool. 

He was born in Chicago 46 years ago, 
and had been connected with the Mor- 
rell company all his life. Part of his 
early training was obtained in the 
packing plant at Ottumwa. He was the 
son of George Morrell, who for many 
years was president of the British com- 
pany, and a great-grandson of George 
Morrell, who founded the business in 
England in 1827. He was a brother of 
the late John H. Morrell, former presi- 
dent of John Morrell & Co., and of 
Alfred Morrell, Liverpool. A widow 
and three daughters survive. 


fe 
ARMOUR STAFF CHANGES. 


G. H. Damsel, for several years in 
the general superintendent’s department 
of Armour and Company, Chicago, has 
recently been made assistant general 
manager of that company’s Kansas City 
plant. C. L. Ashley has been made as- 


sistant general manager at the com- 
pany’s East St. Louis pliant, after more 
than a year on the staff of that plant 
and six years’ service with the com- 
pany. H. O. Hogue, a Morris employe 
since 1901, has been made assistant 
general manager of the Armour plant 
in Omaha. 


L. E. Ogle, formerly car route sales 
manager for Armour and Company, 
with headquarters at Denver, Colo., has 
been made sales manager of the Ar- 
mour car routes centering in Sioux 
City, lowa, while E. M. Luke, Armour’s 
district branch house sales manager in 
Denver, is taking over in addition the 
supervision of the Denver car routes. 
He will be assisted by R. B. Johnson, 
formerly of Sioux City. 

C. A. Nields, formerly in charge of 
beef sales in the Cleveland branch 
house territory for Armour and Com- 
pany, has been made assistant district 
sales manager on that territory, under 
district manager T. A. Moore. 

W. R. Davies, former manager of the 
Armour branch in Bangor, Maine, has 
been made assistant district sales man- 
ager in the Albany, N. Y., territory, un- 
der district manager F. L. Mossberg. 

Effective November 11 the district 
sales staff of Armour and Company 
formerly located at Galesburg, IIl., is 
being moved to the company’s Chicago 
general office, with E. S. Thompson 
continuing as district manager. Mr. 
Thompson will be assisted by L. N. 
Clausen, recently assistant manager of 
Armour’s smoked meats sales depart- 
ment in Chicago. 

G. W. Byrkit has been made office 
manager at Armour and Company’s 
South St. Paul plant, succeeding C. M. 
Fowler, transferred. 





CHARLES A. GRAF. 


Head of the casings department of Ar- 
mour and Company, Chicago, Ill., who re- 
tires after 40 years of service with the 
company. 


TRADE GLEANINGS 


Cohen Brothers, fur and hide dealers 
and proprietors of .a rendering plant, 
recently bought the Platte Valley Pack- 
ing Co., Scottsbluff, Neb. 

The Fort Worth Packing Co., Fort 
Worth, Tex., was recently acquired by 
Swift & Co. No change will be made 
in the personnel or company name. 

The Hygrade Food Products Co., 
New York City, has purchased the 
sausage and provision manufacturing 
business of Alois Schwab at 215 State 
st.. New Haven, Conn. 

Becker’s Meat Markets, operating 
eight stores in Milwaukee under the 
Becker and other names, have incorpor- 
ated as a $50,000 concern under the 
name Becker’s Markets, Inc. 

An abattoir company with an invest- 
ment of approximately $100,000 will 
soon locate in Orange county, near 
Orlando, Fla. The plant will contain 
refrigeration and cold storage equip- 
ment of latest design. 

The entire business of the Pittsburgh 
Provision and Packing Co., which has 
branches in Johnstown, Cumberland and 
other cities in western Pennsylvania, 
has been acquired by Armour and Com- 
pany, who will take over the manage- 
ment on December 1. 

———_¢-—— 
SHORTHORNS AT THE SHOW. 

The Shorthorn breed of cattle which 
furnishes some of the finest beef pro- 
duced in the United States will have 
international representation at the big 
show to be held in Chicago November 
30 to December 7, inclusive. In addi- 
tion to the Canadian herds of this breed 
exhibited at the International Live- 
stock Exposition, 10 head of milking 
Shorthorns have been sent from Eng- 
land. These English cattle have been 
winners at leading shows held on the 
Continent. during the last few months. 

Thomas E. Wilson, president of 
Wilson & Co., will be a large exhibitor 
of Shorthorns, as will John R. Thomp- 
son, well-known Chicago business man. 
J. C. Penney, chain store magnate, is 
also an exhibitor at the show, having 
14 head of Hampshire swine on display. 

Two trainsloads of livestock for 
exhibit at the International were sent 
by 27 Canadian exhibitors. 


—_¢——_—_ 
FORTY YEAR VETERAN RETIRES. 


Charles A. Graf, head of the Casings 
department of Armour and Company, 
Chicago, IIl., has retired after 40 years 
of service with the concern. Mr. Graf 
went to Armour and Company when he 
was 13 years old. His first job was in 
the sausage department, where he re- 
mained for over 20 years, holding many 
responsible positions in the department. 
In 1912 he was transferred to the cas- 
ings department, and eventually took 
over the supervision of it. During this 
time the casings department has de- 
veloped considerably and added to its 
operations the manufacture of music 
and tennis strings. 

Frank Ulrich, who has been Mr. 
Graf’s assistant in the casings depart- 
ment, succeeds to the superintendency. 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


CASH PRICES. 


Based on actual carlot Sotes. Wednesday, 
Nov. 27, 1929 


Regular Hams. 








Green. 8. P 
DD csbuvnseescbecthine 18 18% 
BPD  00c00cnesscsensecee 17 17% 
. ppbv ededocieeseseocs 16 17% 
Dt dscberniessnvenhiaeee 16 17% 
re ee 16 17% 
BPE Scecbesesciscvecess 16 17 
O-2G FANGS... 2. ccscccces 16 
BEES SBEGS.cccccccccsess 16 
S. P. Boiled Hams 
H. Hun Select. 
DR: stndutecstsssnesens 17% 18 
DR snbtrrsnsesrosenks's 17 17% 
DE: Kseuarehes6eseunes © 17 17% 
Skinned Hams. 
Green. 8. P. 
17% 18% 
17% 18 
17 17% 
16 15% 
14% 14% 
14 14 
13% 13% 
13% 13 
13% 12% 
Picnics. 
Green. SP. 
DUE: dbbesenecstcnse scene 11% 13 
ED. wesveesverees sos eevee 114% 13 
ORS palsacaspnckcches 11% 13 
DEE. cbesenhsbtessbescen 11% 11% 
DR: S00seensscseonenes 11% 11% 
Bellies.* 
Green. Cured. 
Si Ehubisebhachaeeeet 16% 164% 
ED nbubeccasperavenane 16 16 
EE cuntecasduchusbsnne 15 15% 
a rt eee 14% 15 
DD. abavehonpysssneseen 13% 14 
DEE. Bbbesesssenecnawsns 13 13} 
*Square Cut and seedless. 
D. 8S. Bellies. 
Clear. Rib 
DR bhsske dened eavene’ 13n ones 
DED g6esand0dseds even 12%n niece ie 
ED 4k nnwhenessacasanian 12 12% 
Dn ‘enh psseseedbassnse 11% 12 
errr rrr res 11% 1l% 
Non Soc es oS Wares s 11% 11% 
errr 11% 11% 
ME n'csuny chee snaeonses lls 11% 
D. S. Fat Backs 
HECTOR UTE EL 9 
on) Err Thiet erie rere 10 
REEL. Grab askaGeredabhsssaehereseccwenne ces 10% 
DEED S60 seb 00 neon o0bectee sees nus ccntecese 11% 
Dt Lic Lhps bonds sottabnetacs heseees su 11% 
NE Co iVess hi cceeebns eu skevescebanse’s 11% 
ED Sbk es hase basicdesknsensaesenee eas noss 12 
D. S. Rough Ribs 
> nichituéchane Veils eswes ss hans os nines 
SE) Reb beh cupbees thes sestees oe been o0s400% 
BUD Sins ccdnndiens bu scnwsesnccaseccssne ses 
ED nso en 5bnensnbbes seb soe nKie *045 05540 
Other D. S. Meats. 
Extra short clears 12 
Extra short ribs.... io. om 2 
PN MOOD occ ccececnces i- 9 
SORE CRORE ace sccncesecces 4-6 84@ &14 
De WED Sawesccoaneseacas 9 


PURE VINEGARS 


A.P. CALLAHAN & COMPANY 


2407 SOUTH LA SALLE STREET 


CHICAGO, {Lb 





FUTURE PRICES. 


SATURDAY, NOVEMBER 23, 1929. 


Open. High. Low. Close. 
LARD— 
MOT. cco nce esse ésee 10.30ax 
Dec. ...10.35 10.35 10.30 10.32Y%ax 
Jan, ...10.95 10.95 10.92% 10.92%4ax 
Mar. ..11.12%4-10= 11.12% 11.10= 11.12%ax 
May ...11.35 3 11.30 11.30b 
CLEAR BELLIES— 
OU: “née ween 10.75n 
Dec 10.77% 10.77% 
Jan -11.40 bape ane 11.40b 
May -12.00 12.05 12.00 12.05b 

MONDAY, NOVEMBER 25, 1929. 

LARD— 
BOY. cece cscs ones 10.22%4n 
Dec. ...10.22% 10.2 25 10.20 10.224%4= 
Jan, ...10.87% 10.8744 10.85 10.85=b 
Mar. 11.07% 11.0734 11.05 11.07%b 
May ...11.2214-25 11.30 11.22% 11.30 
CLEAR BELLIES— 
DT.. ac.neae ‘ 10.67%4n 
Dec. ...10.67% <bke aaa 10.67% 
Jan. ...11.30 11.32% 11.30 11.32%b 
May ...12.00 2.00 11.97% 11.97 %ax 

TUESDAY, NOVEMBER 26, 1929. 
LARD— 
Nov. ...10.17% 10.2744 10.17% 10. a 
Dec. ...10.17% 10.30 10.17% 10.3 
Jan. ...10.85 10.95= 10.85 10.95 
Seer rr ieee. 11.15b 
May ...11.25-30 11.37% 11.25 11.874%4ax 
CLEAR BELLIES— 
D. ga8 nos sexe sass 10.75n 
Dec. ...10.75 ae see 10.75 
Jan. ...11.50 jens ane 11.50 
MOY, 200 cvce cove 12.12%b 

WEDNESDAY, NOVEMBER 27, 1929. 

LARD— 
Nov. ...10.30 10.3244 10.30 10.32% 


Dec, ...10,27% 10.35 10.27% 10.35b 











Jan. ...10.97% 11.02% 10.97% 11.02'4ax 
Mar. ...11.17% 11.27% 11.17% 11,25ax 
May ...11.37% 11.45 11.37% 11.45ax 
CLEAR BELLIES— 
ns. sveigeess 10.75n 
BBC. 200 ves 10.75n 
Jan, ...11.57% 11. 60 11. 57 % 11.60b 
May ...12.05 12.22% 2.05 12.221%4b 
THURSDAY, NOVEMBER 28, 1929. 
Holiday. No Market. 
FRIDAY, NOVEMBER 29, 1929. 
LARD— 
A es ere <0 10.3214n 
Dec. 10.37% 10.37% 10.32% 10.35 
Jan, -11.05 11.05 10.87% 10.87 14-90 
Mar. ...11.27% 11.124 11.15 
May ...11.47% 11.32%4ax 
CLEAR BELLIES 
ee ones ry 11.00n 
Dec. ...11.00 wane jean 11.00 
Jan. ...11.62% Ss ok wae 11.62% 
BRAY. 50x. snes case Siwree 12.22%n 


Key: ax, asked; b, bid; n, nominal; = split. 
—_@-—— 

CANADIAN HOG SLAUGHTERS. 
Hog marketings in Canada for the 
first nine months of 1929, at 753,000, 
were 9 per cent under last year, with 
inspected slaughter 10 per cent below 
the same period 1928, according to the 
U. S. Bureau of Agricultural Economics. 

Hog prices took a slump in Septem- 
ber, but it required a very heavy pres- 
sure from the buying end to effect this. 
Top prices for select bacon hogs at all 
centers ranged from $1.25 to $2.00 per 
100 lbs. lower than August prices. At 
Toronto, the September top price was 
$13.50 against $15.50 in August and 
$14.50 in September a year ago. At 
Winnipeg the September price was 
$12.25 against $14.25 in August. 

The average price for all descriptions 
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CHICAGO RETAIL MEATS 
Beef. 


Week ended 
Nov. 27, 1929. Cor. wk. 1928. 


No. No. Not No. No. No. 
.  . BB oe 3. 
Rib roast, hvy end.35 30 16 85 30 16 
Rib roast, It end...45 35 20 45 35 20 
Chuck roast ........ 32 27 21 384 380 21 
Steaks, round 50 
Steaks, sirl. Ist cut.45 40 25 60 45 22 
Steaks, porterhouse..60 45 25 75 45 29 
Steaks, flank ....... 3° 6& 86 Be BH 8B 
Beef stew, chuck...27 22 15 27 22 17 
Corned briskets. 









boneless .......... 82 28 18 28 2% 18 
Corned plates ...... 20 18 10 20 15 10 
Corned rumps, bnis..25 22-18 25 22 18 

Lamb. 
Good. Com Good. Com 
Hindquarters ........ 34 30 35 27 
cocccccccccceces 35 30 40 28 
BLOWS 2 ccccccccccece 15 15 22 15 
Chops, shoulder ...... 25 20 25 20 
Chops, rib and loin,..50 25 60 25 
Mutton. 
Pr rr 26 oe 24 ee 
DROW ccvccccccccccces 14 ee 10 ee 
Shoulders ... 16 os 14 ae 
Chops, rib ‘and. loin. 135 oe 35 
Pork. 
Loins, 8@10 av......... 22 @24 28 @30 
Loins, 10@12 av...... 22 @24 26 @28 
Loins, 12@14 av.... 22 @24 25 @27 
Loins, 14 and over 20 @22 21 @24 
Chops .... @26 @30 
Shoulders . --18 @20 @23 
NEN ia oksescoaoncee saan. @26 
—- peseaseseoeseces 16 @17 @22 
Cowcescovccvccceoes @12 14 
m4 ‘ard, | PEE ee @l4 14 
Veal. 
Hindquarters ............ 35 @40 30 @35 
DORCMMATCEES .ccecccscvcee @26 22 @24 

BB cccccccccccccces eoeedd @38 30 @35 
Ea 16 22 16 @22 
— eeeccvccccccces 20 22 18 @22 

paves ee asenceedeee @50 @50 
Rib =e loin chops....... @50 

Butchers’ Offal 

BE cncivcssecensscactas 4 @ 5% 
Shop De 4440 dekNanx rece’ @ 2% @ 3 
Bone, per 100 Ibs........ @50 @50 
Calf skins @22 
Kips ..<. “ @21 
Deacons @i2 








Bbls. Sacks. 


Nitrite of soda, l. c. 1. Chicago..... 9% 
Saltpeter, 25 bbl. lots, f.o.b. N. Y.: 
Dbl. refined granulated............ 556 5% 
Small crystals .....cccccccccccece 7% 
Medium crystals ......sseeeeseees 7% 
Large Crystals ......sseeeeecvcees 8% ° 
Dbl. rfd. gran. nitrate of soda..... 3% 38% 
Less than 25 bbl. lots 4c more. 
Boric acid, carloads, pwd., bbis..... 8% 8% 
Crystals to powdered, in bbls., in 
5 ton lots OF MOTE.....cceseccces 9% 9% 
In bbls. in less than 5-ton lots..... 8% 9 
Borax, carloads, powdered, in bbls... 5 4% 
In ton lots, gran. or pow., bbls... 5 4% 
Salt— 
Granulated, car lots, per ton, f.o.b. Chi- 


CAMO, DUK ...cccrccccccccsogeccecccccccs $6.60 
= carlots, per ton, f. é. b. Chicago, 
bulk 


peaea4 sauedeedinsseeghasdneseeus es 9.10 
Rock, carlots, per ton, f.o.b. Chicago...... 8.60 
Sugar— 
Raw sugar, 96 basis, f.o.b. New Or- 

BRON | 5.0 0.0100 '5:b0 0040 5 0909 6:09 90194098 @3.70 
Beceee Saar, BO DAWG. occcccceceviese None 
Syrup testing 63 and 65 combined su- 

crose and invert, New York........ @ .38 
Standard gran. f.0.b. refiners (2%)... @5.00 
Packers curing sugar, 100 Ib. bags, 

f.o.b. Reserve, La., less 2%........ @4.50 
Packers curing sugar, 250 lb. bags, 

.0.b. Reserve, La., less 2%........ @4.40 








for September at Toronto at $12.10 was 
$1.00 below September a year ago. Ex- 
ports of live hogs to the United States 
for the first 9 months of 1929 numbered 
only 1,730 against 20,103 in 1928. 
Bacon exports to this country also de- 
creased, while total exports mostly to 
the United Kingdom fell 36 per cent to 
22,242,000 Ibs. 
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CHICAGO MARKET PRICES race 
; Ash pork barrels, black iron hoops..$1.574%4@1.60 
Oak pork barrels, black iron hoops.. 1.65. @1.67 
1928. WHOLESALE FRESH MEATS. DOMESTIC SAUSAGE. Ash Pork barrels, galv. iron hoops. 1.77% 180” 
No. Carcass Beef. Fancy pork sausage, in 1-1b, cartona..... @27 Red oak lard. tlerees, +=. cc. cc.ss0 2424@2.48 © 
3 Yountry style sausage, fresh in link.. 20 @2 Whit vee 2.42% @2.45 
a Week ended Cor, week, Country style sausage, fresh in bulk. @1s Oak Meae-eEEES. ..+ +0200 +++ 2.62% @2.65 
Nov. 27, 1929. 1928. Yountry style sausage, smoked.......... 22 
» 20 Prime native steers...... 25 @26 26 @27 Frankfurts in sheep casings...... seeees @28 OLEOMARGARING. 
@ « 
21 Good native steers. . 2314@244% 24 @26 Frankfurts in hog casings............-- 22 Highest grade natural color animal fat 
) 25 Medium steers 23. 22%@24 Bologna in beef bungs, choice.......... @19 margarine in 1-lb. cartons, rolls or 
; 93 Heifers, good @23 1914@24%, Bologna in cloth, paraffined, choice. .... @16% prints, f.o.b, Chicago........ ....... @25 
; 29 ou nine @iz 15° @18 Bologna in beef middies, _ alin ae 1g White animal fat margarines in 1-Ib. 
18 Hind quarters, ; @31 28 @31 Liver sausage in hog bungs............. 19 cartons, rolls or prints, f.o.b. Chicago @194 
is Fore quarters, choice.....20 @21 21 @23 = ked liver ge in Ge bungs..... 24 @25 ae = pe f.o.b, Chicago @1T 
a 
38 Beef Cuts. ' Head cheese vrererrescesecgsicccsscss AB pBAE and Obi. “alld packed “uti 
} 10 ag en ae re @4 @44 New Engiand luncheon specialty. oe @28 Pastry, 60-lb. tubs, f.0.b. Chicage...... @15 
, Steer loins, No. 2....... @40 @41 om uncheon specialty....  .....--- @21 EA 
Steer short loins, No. 1.. @56 @on TONZUC BAUBAZS ..cccscccsecsscscsscces 24 @26 DRY SALT M TS. 
Steer short loins, No. 2..  @49 @51 Blood SAUSAGE «0.0... eeeee cess reer eee es BB - WARS SNORE CNN s ci ccc ccecescssecs @10% 
me Steer loin ends (hips)..-. @32 @32 Polis GAUGERO ovccceccccccccescoccees . @20% + $=‘|Extra short ribs...............+. eesese @10% 
om. Steer loin ends, No. 2.... @32 32 HOUSE ccccjcccccccccccccccccsercccsccscs @16 Short clear middles, 60-lb 

po a b+ os Clear bellies, 18@20 Ibs..... 7 
Dow BOUMO 2.0 cwccccsceses @27 , eee e eee ee ee eeeee p12 

28 Cow short loins.........- @29 @28 Oervelat, ch ORY SAUSAGE. Clear bellies, 14@16 lIbs............ @izt 

15 Cow loin ends (hips)..... @31 a ee eS ee ss <2s 47 ——-Rib bellies, 20@25 Ibs.................. @u% 

20 in i 1... @2 @30 _—_ ME Pr 0 4c adae «4000 00'bin si 25% Rib bellies, 25@30  pSaepegeaeaiaes Quy 

25 Steer ribs, No. 3. Saepiteg @27 @29 Hotgteines "o0.scolssccesssccessereeses 31 Fat backs, 10@12 <i n GUSTER adie eu 
Cow ribs, No. 2.....0... @it 39 gy ~ ATO a ete eeares 29 Fat backs, 14@16 Ibs.........0........  @UL% 
Cow ribs, No. 3.. a @l4 @15 | eae geo: alge a Oe . 46 Regular plates ...........ssseeeeeeeee @ 8% 
Stcer rounds, No. ede. @20 5% See oe & Bee tenes... 47 BULLS ose esses eeeeeeeee cece ; @9 

.* Steer rounds, No. 2...... @19% 31%4 B. ©. Salami, new condition.........--- @M% = woaopooarp oMOKED ; 

as oe oe ae a } + ta or Frissee, choice, in hog middles...... bz WHOLESALE SMOKED MEATS. 

5 Steer chucks, No. 2......  @I19 @20 aan AIRS oC CE 52 Fancy reg. hams, 14@16 Ibe. @uA% 
Cow rounds ..........-.- @16% @l17 Mectadaiis. ‘now contition........... sis 24 Fancy skd. hams, 1 tags | 26% 
he a  —-/ 18% Caploolll v..svesseeeesevvercssescesess — BR F< ee erg Aggy M4@ie tbe.) Quai 

on Medium plates 1 ta @i2% @is Ttaltan style ‘hams. Woercecccccccecccceces m4 aoe hao Oa 6@8 ‘Ybs. Dhe> decide p+ 

cets, Pe Nein sas 25 Cee eeererereseseseseees , ae ma. 

e7 Steer navel ends......... @12 7h SAUSAGE IN OIL xo 1 beef hem bg pon omen 
@24 Cow navel ends.......... @l2 @13'4 Bologna style sausage in beef rounds— Insides, 8 lbs. 

oo Fore shanks ............ @I18 @13% Small tins, 2 to crate Outsides, ao Woo ncscsecceuiessss rd 
G30 Wind shanks @10 @10 ion cn Pema eecdcccccccsccccececes 07.88 xnore les, 5@? Ibe... coccccccccce eteoesa 3 
@26 Strip loins, No. 1, boneless — @60 @60 Frankfurt style sausage in ‘sheep casings ‘ Cooked hams, choice, skin on, fatted...3 3 
@22 Strip loins, No. 2.... @50 @55 Small tins, 2 to crate. “fi e—.. Cooked hams, choice, skinl fa Gar 

14 Sirloin butts, No. 1...... @35 @36 TAERO tHE, 1 COCERRG Sos ccccescsccoccesces $35 Cooked picnics, skin ‘on, rieae, Sted. 38 Gos 

14 Sirloin butts, Ne. 2...... @25 @28 Frankfurt style sausage in hog casings— Cooked picnics, skinned, fatted......... 26 
Beef tenderloins, No. 1.. @7 @70 Small tins, 2 to crate.. Cooked join roll, smoked me 26 
Beef tenderloins, No. 2.. @70 @65 Large tins, 1 to crate.........+.s.sss0000e a5 alii: an his 

a Ramp butte «.......2.+1:25 @30 20 @go Smoked link in sere “ia ales ANIMAL OILS. 
e + ec Maa “a +H 1 +4 las bmn , bl rate secece ePacvdsratdeenes 7.25 ee edible lard oifl........... caéeenen 138% 
$28 ame vam. @20 Gis ° Rand eaGeie ko pieeveese e- 8.25 ma burning oil........ geeeeeus ee 12% 
4 ¢ Prod SAUSAGE MATERIALS. — winter strained.........esseseees 12 
4 Beef Products. Regular pork trimmings............... @ 9% os on te aeeeceeces seeeee 11 
@50 Brains (per Ib.).......-. @12 10 @u Special lean pork trimmings............ @16%4 etee No — Pe eh eae Whe auton @il 
go Brains (per Ib.).....-..- giz Gu Siitee loam perk trimmings. - 00000000002 QiGi Extra NO. L...eeseseeseeeees aldekeapai @10% 
Tongues, 4@5 .......6+. 35 @36 @3o Neck bone trimmings.................. nue Sn tee ee os" 
Sweetbreads .........+++- @42 @44 Pork cheek meat...........seseeeeeee es @10 Acidiess SH POLIS Ais or encndcoce: } mr 
Ox-tails, per Ib.......... @li @15 POET BORTED cccccccccccsdcccccecsccecce @10 . C. T. neatsfoot. @10 
g 5% Fresh tripe, plain........ 7 @8 7 @8 Native boneless bull meat (heavy)...... @16 a neatsf =. im 
3 Fresh tripe, H. C........ 10 Boneless Chucks .........ccccsessees 1 pone Bagh @i13 
@50 > Aeees gli 1 Ga sets « SEINE sexexerncccnssssvesees.0:- Sisk Boe enn a 11% 
@22 fan, per i... @i4 *@is ‘Beet trimmings 6.0.0.0... 00. a” 2 eee . 1% 
~~ Foo giggled 3 Desai euta enolate iain 
@i2 Veal. Reef cheeks ‘(trimmed)........... 9 FB Se alt Wolate TH ibe. per gallon. Barrels contain 
iii heii... ee aa a Dressed canners, 350 Ibs. and up @10% about 50 gals. each. Prices are for oil in barrels. 
Good carcass ........... 15 @21 18 @22 Dressed cutter cows, 400 ibe. and up... @11% LARD 
Good saddles ......-..... 25 @30 Se TEE FD cael allke genie @13— pri . 
Good backs ........-..-- 15 @18 at ce A. See A RE te sco: IR a ea a @10.35 
Sacks. Medium backs .......... 12 @13 12 @l5 pork tongues (canner trim) . 1544 oe — Bye II So tas ae @10.12% 
i MUNMOOR Es bie.cie seiner 7 
Veal Products. SAUSAGE CASINGS. Refined lard, boxes, N.Y... Gils 
5% Brains, each scicanenc enn 12 @14 14 @15 Beef casings: 8 3 Gaeew por Mh ag ARE OO Sh eee 2 é by 
a Ms lla hea a4 ~ : ; EER 12.00 
oor ge onl $3 p $4 Demestio sent 180 yom: vere @ 45 Compound, acc. to quantity......... 11% @11% 
“sy Lamb. Wide export rounds. ..... "55 @ 60 OLEO OIL AND STEARINE. 
Choice lambs ......... ; 25 24 pein TOU +, @ 45  Oleo oll, ext , 
Medium lambs ........-+ eo @22 . 1 export rounds. 55 @ 860 Oleo stocks a oe ie hap nS Poca oxgio” 

8% Choice saddles .......... @30 @30 No. 2 weasands..... . @ 16 Prime No. 1 oleo oil. ; 9% 
Medium saddles ........ @28 @28 a | eee. -.. @ 10 Prime No. 2 oleo oil 9% 

8% SU DRE oo teaksivcews's @20 @18 No. 2 oan” 32 g 34 Prime No. 8 oleo oil. 9% 

ou Ly hol stucesesees @18 gic Reguler aa aioe  * 3 Prime oleo stearine, edibl @ 9% 
; ye eee @3: : : 

4% Lamb tongues, per Ib.... 16 @15 Dried yor salle mate @2.85 TALLOWS AND GREASES. 

Lamb kidneys, per lb.... @30 @30 MONEE ees ke ka ec 2.00 Edible tallow, under 1% acid, 45 titre.. @ 8% 
Mutton. 10/12 | gi ts —- = CANOW. 00 cc cecccccccces @ 8% 
. 0. r 
Heavy sheep .. @ 9 @ 9 oe: j 1.25 No. 2 tallow. ion eset ea ae Heb Hs 
Light sheep @13 @13 ~—-Hog casings: @ 85  hoice white grease.........ssss0ss00e. 1h%@ 8% 
Heavy saddles @12 @10 Narrow, per 100 yds @2.75 | err rere hae T%@ 7% 
Light saddles @16 @16 Narrow, special, per 100 yds. 2.25 D-White grease, max. 5% acid......... 6%@ 7 
Heavy fores ............ @ 6 @ 8 Medium, regular, ‘Sse +‘ Xellow grease, 10@15% EE0....: 1 
» Fegular, per 100 yds G80 pen ee ane ee 6%4@ 6% 
—— — jain sds aan ets pt @10 Wide, per 100 yds..... @1.00 Brown grease, 40% f.f.8..........0.-- 6%@ 6% 
Se ere @20 BH < 3 ; 
@3.70 Ce eee @12 @12 fos — "83 + a VEGETABLE OILS. 
None Mutton stew ........... @ 9 @ 8 Large prime bungs 2 e = Crude cottonseed oil in My f.o.b. 
@ .38 Sheep tongues, per lb... @16 @15 Medium prime bun, ‘11 @ 12 Valley points, nom., prompt. ......... @ 7% 
» &- Sheep heads, each....... @12 @10 Small prime bungs "6 @ 7 ~~ White, deodorized, in ‘pbis., ca. ft. Chgo. 10% @10% 
F h Pork, Etc Middles ... Sigs @ 20 Yellow, deodorized, i WEIR. cscccccscces 10%@10% 
anit ee: san0 tm. or ong WUMAMER S56 cc scisciccse cet viens 8 & 10 Soap stock, 50% f.f.a., £.0.d.....+-+++5 2%4@ 2% 
J ‘ork loins, 8. AY. @17 Corn oil, in tanks, f. b. ce cccccces ‘ 
= Pork loins, 8@10 Ibs. av. — @20 Gi; _, VINEGAR PICKLED PRODUCTS. an tek ioe ae . @ OM 
@4.4 Skinned 5 le 14 @15 Regular tripe, 200-Ib. BDL eneeesseee ees eees Cocoanut ofl, seller's tanks, f.0.b. coast. 6% 
Tenderloins ....+..++++++ 43 @52 oneycomb tripe, 200-Ib. bbl......... + 20.00 Refined in bbls., c.a.f., Chicago, nom.. 914@ 5% 
— Roe SBE Sys vcsceeesn @l4 @iz Rocket honeycomb tripe, 200-Ib. bol 21.00 : 
10 was Back fat esseeseeeese: gis qs Se pnd ee 15.50 SPICES. 
. Ex- eee Tee. Sak eeen ibn =f @is Lamb teumuen, ‘Sar cat, sii be (These prices are basis f.o.b. Chicago.) 
States pba soca @LZ @iz - Lamb tongues, short cu 71.00 Auispice ~~ a 
na Neck bones’ .....scccs00 @ 5 @4 BARRELED PORK AND BEEF, Cinnamon it 
1928 og en Rr ore @14 @l4 Meas pork, regular. ...0..sccsccocses 25.00 Cloves a 36 
6 — DOMES ccccasccsese @14 @l14 Family back pork, 24 to 34 pieces. De. 33.00 Coriander a 4 8 
so de- igs’ feet .......eeeeees @7 @ 5 Family back pork, 35 to 45 pieces.... x Ginger .... ee 
Kid p @33 GOP cccccces 22 
t] to recs ae Per Weisasesscs @11 q@ll Clear back pork, 40 to 50 pieces. . @25.50 MEME ee inndeavincodae 1 00 1.05 
stly Pr ro @9 13%@14 Clear plate pork, 25 to 35 pieces ee @20.00 Nutmeg ese ee Ms oie eaten ? $2 
‘ent to Brains ......0csessceeees @14 @i4 ee At. RRA rao ais @23.50 Pepper, black an , 
Bars 2... s.ceeeeeeeeeeeee @7 @ 5 EE OLS RRR dae ar oa @20.00 Pepper, Cayenne ks so 
Snouts SME PS aS ae @7 Git SRARER POE oo oso race nu csssneiacex:. @29.00 Pepper, red as 22 
Cove east tyeeeers @10 @s Extra plate beef, 200 Ib. bblis....... @30.00 Pepper, 5 55 
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Retail Section 


Cutting More Money 
Out of Beef 


How to break up the forequar- 
ter of beef so as to yield more 
small or quickly-cooked cuts—to 
meet the needs of the modern 
housewife—is a growing problem 
for the retail meat dealer. 

In the effort to meet this need the 
National Live Stock and Meat Board 
has developed a new method of break- 
ing up the forequarter, which has been 
found to offer considerable possibilities 
of profit. 

This is the way it is done: 

First, the skirt is removed. ‘The fore- 
quarter is then divided into the rattle 
and back, by cutting from the twelfth 
rib through the knuckle joint. Thus 
the rattle includes the shoulder arm, 
plate, shank and brisket, while the back 
includes the rib, chuck and neck. 

Cuts That Need Attention. 

The problem of disposing of the prime 
rib—either as a roast with the bone in, 
or as a rolled rib roast—is not a very 
serious one. But the profitable dispo- 
sition of the chuck, neck and cuts from 
the rattle requires extra attention. 

Removing the Skirt.—In breaking up 
the forequarter, the first step is the 
removal of the skirt. From this skirt 
the tough portions are cut and pulled, 
the lean meat is rolled around a strip 
of fat, skewered, and sliced into cuts or 
“patties” for quick preparation by the 
housewife. 

Breaking Up the Rattle—After the 
rattle and back are separated, the 
rattle is broken up into the shoulder 
arm roll, which may be cut into small 
pot roast sizes to suit consumer de- 
mand; the clear cut shoulder, adaptable 
either to small steaks or as a roast; the 
short rib roll; the boneless brisket for 
corned beef; certain bone-in cuts from 
the plate, and the rolled plate. 

Shank Meat.—The trimmed shank 
meat is cut up for stewing meat. Or 
it may be ground and shaped into 
round patties, and wrapped around with 
a strip or two of bacon. This is espe- 
cially attractive from a display stand- 
point, and offers the housewife an inex- 
pensive and pleasant variation in her 
meat menu. 

New Cut From the Back. 

The back is divided into the rib and 
chuck and a new cut made which dis- 
poses of the center cut of the rib, which 
has proved more or less hard to move 
in so many retail meat shops. This cut 


is turned into a rib roll, which has been 
found to meet with a good outlet. 

Rib Cuts—The rib may then be 
divided into prime rib roasts with the 
bone in, prime rib roll, or made into 
boneless prime rib steaks. 

Chuck Cuts.—From the chuck end of 
the forequarter come the bottom and 
top chuck rolls, the large and small “7” 
steaks, the bottom chuck steaks and 
the neck roll. 


Using the Fat.—Many of the fore- 
quarter cuts carry a limited amount of 
fat. In order to supply a sufficient 
amount to make these well flavored 
cuts even more tasty when they are 
cooked, the pieces that are rolled are 
wrapped about a small center of beef 
fat, or they may be larded with pork 
fat if desired. The latter has been 
found to add a piquant and very pleas- 
ing flavor to many beef cuts. 

For the purpose of this larding, to 
further improve these less demanded 
cuts, a larding needle 18 inches long 
has been developed. So far it has not 
been produced commercially, but when 
available it will provide retailers with 





Making Skirt Patties from the Beef Forequarter 


Sales appeal is the principal object of utilizing the skirt in this manner. 
The skirt patties provide an exceptionally attractive meat dish. 


First. — Remove skirt 
from inside of ribs. 





THIRD.—Cut skirt at 
center into two pieces. 
Roll with %-inch strip of 
fat in center and run 
small skewers through 
the center of the roll. 
Slice between skewers. 





SECOND.—Cut dia- 
phragm from the length 
of skirt on thin side and 
peel tissue from both 
sides of the skirt. 
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y are 
d are 
f beef 
| pork MANY PROFITABLE CUTS CAN BE MADE FROM THE RATTLE. 
been The following can be cut from this part of the beef forequarter: 
ss Shoulder arm roll Short rib roll 
pleas- Trimmed shank meat Boneless _ brisket 
Clear cut shoulder Rolled plate 
Bone-in cuts from plate. 
ng, to 
anded a long-sought efficient tool for this removed from the forequarters, the 
; long purpose. diaphragm cut off and the tissue peeled 
as not How the Cutting Is Done. from both sides, the finished rolled and 
when Skirt Patties.—The illustrations given skewered cut and the slices or patties. 
; with here show graphically how the skirt is If steel skewers are used in this roll it 
Making Shoulder Arm Roll from Forequarter 
cams A liberal portion of the shank meat is utilized in this neat and compact 
roll, which includes the less-tender part of the shoulder arm. 
First.—Cut meat, in- 
cluding front shank meat, 
from front of shoulder 
arm. 
t dia- 
length 
le and 
both 


SECOND.—Cut off thick 
part of shank meat and 
place in small end of 
shoulder arm cut. 





TuHIRD.—Roll and tie, 
making completed shoul- 
der arm roll. 
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will lend itself to roasting, or the slices 
to pan or oven broiling, a method now 
so popular in the quick preparation of 
meals. 


Shoulder Arm Roll.—The first cut 
made from the rattle is the shoulder 
arm roll, which utilizes a liberal por- 
tion of the shank meat and includes the 
less tender part of the shoulder arm. 
The illustrations show the exact method 
of preparation of this cut, which may 
be sold as a large pot roast, or cut into 
small pot roasts. 


Try Them on Your Trade. 


The next article in this series will 
show how the clear cut shoulder is 
made, either into small steaks or a pot 
roast with a great deal of eye appeal. 
This shoulder cut can be made into one 
of the most attractive selling pieces of 
the carcass. 

The third and later articles will de- 
scribe and illustrate the method of 
making the balance of these forequar- 
ter cuts. 

Try them out on your trade and see 
how quickly you will cut more money 
out of your forequarter beef. 

One thing must be borne in mind, 
however. The cuts must be so priced 
that they will cover the cost of labor 
and shrink. 

Give the consumer the size and kind 
of cut she wants, and price this within 
reason—which can be done and a good 
profit cut out at the same time—and 
there will be little difficulty in getting 
the price. 

— aa 
NEWS OF THE RETAILERS. 

The Chow Market is the name of a 
new meat and grocery business on 
Whitley ave., Corcoran, Calif. 

Espindola’s Saving System Store, 
meats and groceries, has opened at 
Morgan Hill, Calif. 

Lee Baumgartner has purchased the 
meat and grocery business of A. H. 
Nusbaum, Bern, Kan. 

A. S. Johnson has succeeded to the 
ownership of the Sayre meat market, 
Sayre, Okla. 

Anthony Hilla, has acquired the meat 
and grocery business of Hesenburg & 
Hilla, Rogers, Mich. 

Beeman & Co., will erect a two-story 
building for their meat and grocery 
business at 927 E. Michigan Ave., 
Lansing, Mich. 

D. A. Sabrosky, is erecting a building 
for his meat business on the corner of 
Cedar and Saginaw Sts., Lansing, Mich. 

Samuel Davis is engaging in the 
meat and grocery business at 6008 
Central ave., Cleveland, O. 

Cooper & Sanders have purchased 
the Central meat market from D. A. 
Bringman, Eaton, O 

Bert Siebenthal has purchased the 
meat market of Thomas Harper, Mi- 
lan, Ind. 

The meat and grocery establishment 
of J. A. Zimmerman, 1111 Twenty-third 
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st., South Bend, Ind., has been dam- 
aged by fire. 

The Schultz Grocery, 114 E. Wash- 
ington st., Ann Arbor, Mich., has added 
a meat department. 

A. L. Larrabee, Millett, Mich., has 
sold his meat and grocery business to 
Ray Stillman. 

C. N. Matlock, Clackamas, Ore., has 
been succeeded in the meat business by 
D. E. Witt. 

Frank Cuddy has opened the State 
Street market, Salem, Ore. 

C. Holm has been succeeded in the 
meat and grocery business at 2230 
Fifteenth ave. W., Seattle, Wash., by 
Helen Bries. 

Ed. Jewell has purchased the Peo- 
ple’s market from W. H. Leak, Sedro 
Woolley, Wash. 

Conrad Baer will open a new meat 
market at Third and Joliet sts., Peru, 
Ill. 

Herman Hook, What Cheer, 
meats, sold out to a Mr. Statly. 

Theodore Soderberg, Colby, Wis., has 
filed a petition in bankruptcy. 


la., 
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Burt Butler, Beaver Dam, Wis., has 
sold his meat market to F. R. Her- 
brand. 

The New York Market Co., Colum- 
bus, Wis., has purchased the Healy & 
Son meat market. 

Schneider and Bricknell, Madison, 
Wis., have opened a grocery and meat 
business at 2207 Regent st. 

Geo. Sahotsky has purchased the 
Harry Wittkowski meat market at 
Menasha, Wis. 

The M. Stein Co., recently incor- 
porated, has opened a grocery and meat 
market at 3250 E. Seventy-first st., 
Chicago, Ill. 

Walter Meyer, farmer, has purchased 
the Nelwon Wakeman grocery and 
meat market at Holgate, O. 

William Boller has sold his meat 
market at Lomira, Wis., to John Kiefer. 

E. K. Olson has sold his meat mar- 
ket on S. Broadway, De Pere, Wis. 

The New York Market Co. of 
Waukesha, Wis., has bought the meat 
business of Healey & Son, Columbus, 
Wis. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and Eastern markets on Nov. 27, 1929: 


Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS (700 Ibs. up): ccececees€20.00@22.00  $20.00@21.50  $20.50@ 22.50  $22.00@24.00 
RRR et Oc on ay a semen 18.50@20.00 18.50@20.00 —-18.00@21.00 —-20.00@22.00 








STEERS (500 lbs. up): 
Medium 
Common 
STEERS (1): 
Yearling (300-550 Ibs.) : 


16.00@ 





Medium 
Common 


CALF (2) (3): 
Choice 


Medium 
Common 
Fresh Lamb and Mutton: 
LAMB (38 lbs. down): 









14.00@16.00 


14.00@15.00 
13.00@14.00 
12.00@13.00 


17.00@19.00 
14.00@16.00 


16.00@17.00 
14.00@ 
2.00@ 14.00 


20.50@23.00 
18.00@21.00 


23.00@ 25.00 
20.00@ 22.00 


15.00@18.00 16.00@19.00 
14.00@16.00 


19.00 16.50@18.50 
15.50@16.50 


21.00@24.00 
18.00@21.00 


5.00@ 16.00 
4.00@ 15.00 
( 


14.00@15.00 : 
3.00@ 13.50 


13.00@14.00 
2.50@13.00 


14.50@15.50 1 
13.00@14.50 1 
12.50@13.50 1 


24.00@ 25.00 
22.00@24.00 
19.00@21.00 
16.00@18.00 


23.00@25.00 
21.00@23.0( 

19.00@22.00 
16.00@18.00 






23.00@25.00 
20.00@23.00 
17.00@20.00 
15.00@17.00 


18.00@21.00 
15.00@17.00 
14.00@ 15.00 
13.00@14.00 


17.00@ 18.00 
15.00@16.00 
13.00@14.00 


15.00@17.00 
13.00@15.00 
11.00@13.00 


16.00 


GREED ccccccccccscoccesccscesesccncse 24.00@25.00 25.50@26.50 26.00@28.00 26.00@ 27.00 
TE ow 00000s0 008s veenssssneccensens 22.00@24.00 25.00@26.00 25.00@27.00 25.00@ 26.00 
BERET cc cc ccccecccscscvevcesesccece 20.00@22.00 23.00@25.00 23.00@ 26.00 22.00@ 24.00 
OCOMMIOM ccc ccccccnccccccccceccecons 18.00@20.00 20.00@23.00 21.00@ 23.00 18.00@ 21.00 
LAMB (39-45 Ibs.) : 
Choice .. 23.00@25.00 25.00@27.00 26.00@27.00 
Good ... 2.00@ 24.00 24.00@ 26.00 25.00@26.00 
Medium 20.00@22.00 23.00@25.00 22.00@24.00 
DOS KGS an abeeasasawndasndonanes 18.00@ 20.00 21.00@23.00 18.00@21.00 





LAMB (46-55 Ibs.) : 


DT Gduithechhednbepvies ssbesvesare 21.00@23.00 
GUE (din dwobenp0s060002 00400000000 SROEEEEO 


MUTTON (Ewe) 70 lbs. down: 


SSE MRSS eer re 11.50@12.50 
DD Gtoteahwewsbesstew bone see veces 10.00@11.50 
aa ree 8.00@ 10.00 
Fresh Pork Cuts: 
LOINS: 
8-10 lb. av. . 17.50@19.50 


10-12 lb. av. 
12-15 Ib. av. 
16-22 lb. av. 
SHOULDER, N. Y. Style, Skinned: 
8-12 Ib. ay. 
PICNICS: 
6-8 Ib. av. 
BUTTS. Boston Style: 
4-8 lb. ay. 
SPARE RIBS: 
Half Sheets 
TRIMMINGS: 





(1) Includes heifer yearlings 450 Ibs. down at Chicago and New York. 
at New York and Chicago. (8) Includes sides at Boston and Philadelphia. 


"> 17.00@19.00 
: 17.00@18.00 
16.00@16.50 
13.00@15.00 
16.00@18.00 
14.00@16.00 


8.50@ 9.50 
15,.00@17.00 





23.00@25.00 
22.00@ 24.00 


22.00@ 24.00 
20.00@ 22.00 


21.00@23.00 
20.00@ 22.00 


11.50@13.00 
10.00@11.00 
8.00@10.00 


11.00@13.00 
10.00@11.00 
8.00@10.00 


13.00@14.00 
11.00@13.00 
9.00@11.00 


20.00@21.00 
20.00@21.00 
19.50@21.00 
16.00@18.00 


21.00@23.00 
21.00@22.00 
20.00@21.00 
16.00@18.00 


20,00@ 22.00 
20.00@21.00 
18.00@ 20.00 
17.00@18.00 


16.00@18.00 16.00@17.00 


le re 14.50@15.50 


17.00@19.00 


(2) Includes ‘‘skins on" 
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NEW YORK NEWS NOTES. 


Wilson & Co. have had as Chicago 
visitors during the past week Edward 
F. Wilson, small stock department; 
Carl Fowler, general branch house 
manager; and J. W. Burns, of the 
— Chemical & Organic Product 
0. 


W. F. Jackson of the produce depart- 
ment, Swift & Company, Chicago, and 
Mrs. Jackson sailed on November 27 
and will spend Thanksgiving on the 
S. S. Mauretania and the Christmas 
holidays in Europe. 

H. C. Stanton, soap department, 
Swift & Company, Chicago, and R. H. 
Hull, manager of the soap works at 
Cambridge, Mass., spent several days 
in New York during the past week. 


F. J. Cooper, manager of the Nagle 
Packing Company, Jersey City, attended 
the livestock show in Louisville, Ky., 
and also spent some little time in 
Chicago. 

E. F. McKenna, of the New York 
Butchers Dressed Meat Co., is again 
confined to his home. It is hoped that 
the nature of his illness this time will 
not keep him away from his daily asso- 
ciations very long, as he is greatly 
missed. 


P. D. Armour, first vice-president, 
and P. L. Reid, treasurer of Armour 
and Company, spent several days in 
New York during the past week. 


A committee of fifteen, with A. E. 
Day as chairman, has been appointed 
by the employees of Stahl-Meyer, Inc., 
and tentative plans have been made for 
the annual ball which will be held on 
Saturday evening, February 1, at the 
Concourse Plaza Hotel, in the Bronx. 


S. B. Dietrich, of the East Side Pack- 
ing Co. of East St. Louis, spent several 
days in New York and other points in 
the East during the past week. 


The following is a report of the New 
York City Health Department of the 
number of pounds of meat, fish, poul- 
try and game seized and destroyed in 
the City of New York during the week 
ended November 23, 1929: Meat— 
Brooklyn, 50 lbs.; Manhattan, 208 lbs.; 
Queens, 32 lbs.; total, 290 lbs. Fish— 
Manhattan, 250 lbs. Poultry and Game 
—Manhattan, 59 lbs. 

ap 

RETAIL MEAT MEN’S CLASSES. 

The New York State Retail Meat 
Dealers’ Association has been very suc- 
cessful in getting started a number of 
conference classes in Greater New York 
for retail meat dealers, managers and 
their help who desire to learn more 
about retailing meats, etc. Present 
classes, instead of being operated 
solely under the supervision of the 
association, are getting the cooperation 
of the local Board of Education, and all 
classes from now on will be held in 
public schools located in the various 
boroughs. 

The first class was conducted by 
David Van Gelder on the evening of 
Wednesday, November 20, at the Brook- 
lyn Evening Technical and Trade 
School, of which George C. Wigle is 
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the principal. It is planned to estab- 
lish one class in Jamaica and two addi- 
tional classes in Brooklyn, and after 
the first of the year there will be sev- 
eral classes in Manhattan. 

The first of a series of courses will 
be on “Pricing Fresh Meats,” and it is 
estimated that each course will require 
from ten to fifteen weeks. Classes will 
be held on Wednesday of each week. 
Five conference leaders have been ap- 
pointed and licensed by both the New 
York State Association and the Board 
of Education, and all branches of the 
Association have pledged their coopera- 
tion. Thirty men registered at the first 
session, and it is hoped that they will 
carry through the entire course. 


—_4—_—__ 
NEW YORK MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York, for week ended 
Nov. 23, 1929, with comparisons: 


Week Cor. 
ended Prev. week, 


Wstn. drsd. meats: Nov. 23. week. 1928. 
Steers, carcasses.... 8,597, 6,781 7,352 
Cows, carcasses..... 1,059 1,213 635 
Bulls, carcasses..... 231 236 74 
Veals, carcasses.... 12,203 10,943 9,977 
Lambs, carcasses... . 23,038 24,237 28,213 
Mutton, carcasses... 3,988 4,795 3,001 
Beef cuts, Ibs....... 292,565 393,335 193,798 
Pork cuts, Ibs....... 2,268,867 1,889,212 1,416,898 

Local slaughters: 

Err 8,935 8,894 9,190 

PP Ter Tr ree ce 11,957 12,633 11,877 

BE srs OS Nasa 61,049 58,809 64,083 

GHEE ..cccccccsccee 58,784 65,730 58,847 
~~ 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia for 
the week ended Nov. 23, 1929: 
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Salesrooms: 
4265-4356 E. 108nd St. 








A. C. Wicke Mfg. Co. 


Complete Market 
Equipment 


QD 


NEW YORK CITY 


Main Office and Factory: 406 East 102nd 8t. 


Phone Atwater 0880 for all 
Branches 


Bronx Branch: 
738 Brook Ave. 




















AMONG RETAIL MEAT DEALERS. 

The meeting of the Bronx Branch 
held on Wednesday evening of last 
week was well attended. The principal 
subject discussed was the dinner dance 
to be held in Ebling’s Casino early in 
1930. The committee reported it was 
working hard and the result of its work 


before Christmas. On account of 
Thanksgiving falling on the regular 
meeting date the next meeting of the 
Auxiliary will be held at the McAlpin 
Hotel on December 12th. 


The many friends of Mrs. George 
Kramer, wife of the president of the 











Week - Cor. would be shown in the souvenir pro- National Association of Retail Meat 

en rev. week, 4 ; 

Wisaeis Geeniet waite: See. ek en Oe ee Oe coe. Dealers, will be glad to learn that she 
Steers, carcasses ...... 2,407 2,881 «2,127 = is recuperating from her recent serious 
Cows, carcasses ...... 852 899 1,285 Mrs. A. Werner, Jr., first vice presi- illness. Although very much better, ac- 
Bulls, carcasses ...... | M92 308 aie dent of the Ladies’ Auxiliary, gave a cording to latest reports, Mrs. Kramer 
Lambs, carcasses ..... 91194 10,071 12'362 bunco party in her home last week for is still confined to her bed. 
gy Aagepesa “Tt gee ano aktn wkan the benefit of Veterans Hospital No. —_ 

Iocal slaughters: . pens SS 81, Mrs. Werner presented the winners Hearty congratulations are being ex- 
Cattle see. eeeeeeees 1,445 1,613 1,452 with handsome prizes and otherwise tended to Mr. and Mrs. Louis Bauer of 
Hope IT oi 20't16 1s’a4g.- Proved a wonderful hostess. This is the the! Bronx, who celebrated their 39th 
ME sia. Nomis seins 5.405 95.823 4.511 first of these affairs which will be held wedding anniversary on November 23rd. 

° When you 

L Cab Evangeline we think “of ei his> 
‘o ' te in ea — a tells the Tale g THINK OF 
e operate the largest electric and steam dryer Pepper Plant in the 
world. ST. MARTINVILLE, LA.—Where the richest QUALITY Best, Lightest, Strongest 
eppers Grow—Agen ‘an B l 

Evangeline Pepper & Food Products A. s, Jr. & Sons 
St. Martinville, La., U. Established 1912 Dept. N., DETROIT, MICH. 














THOMSON & TAYLOR 
COMPANY 
Recleaned Whole and Ground 
Spices for Meat Packers 


CHICAGO, ILLINOIS 





NEW CURING 


Dozier Meat Crates 
Packing Box Shooks 


B. C. SHEAHAN CO. 


166 W. Jackson Blvd. 


VATS 


Chicago 





























Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Ma Pa. 
526-530 St. Pan! St.. Baltimore, = 
902 Woodward Blidg., Washington, 





























Standard 1500-Ib. 
Ham Curing Casks 
Manufactured by 


Bott Bros. Mfg. Co. 


Warsaw, Illinois 
Write for Prices and Delivery 
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NEW YORK MARKET PRICES 


Steers, good 
—— og 


Bulle, 





cutter- +. 4, eoee 


LIVE CALVES. 


—— good to choice ..,.........+-$15.50@18.00 
edi - 12,00@15.50 


LIVE SHEEP AND LAMBS. 


Lambs, good to choice.............++ $13.00@13.75 
Lambs, medium 13.00 
Lambs, common 

Ewes, medium to choice 


LIVE HOGS. 


160-210 lbs @ 9.40 


@ 9.30 
9.00 


@ 8.75 
@ 9.00 


Hogs, 


@17% 
@l7 
80 1 @18 
Pigs, 80-140 ibs. @18 
DRESSED BEEF. 
CITY DRESSED. 
Choice, native heavy 
Choice, native light 
Native, common to fair 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs 


@23! “a 


@24 
@26 
23 


23 

Native choice yearlings, 400@600 Ibs...24 
to choice heifers ‘21 

Good to choice cows 

Common to fair cows...............6.. 13 

Fresh bologna bulls 


BEEF CUTS. 
Ww 


: 2 hinds and ribs. 
. 8 hinds and ribs. 


es Ibs. avg 
6 Ibs. avg.... 


DRESSED SHEEP AND LAMBS. 
Lambs, prime . 
Lambs, good 
Sheep, good . 
Sheep, medium 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs..21 

Pork tenderloins, fresh 55 

Pork tenderloins, frozen 

Shoulders, city, 10@12 Ibs. avg. 

Shoulders, Western, 10@12 lbs. 

Butts, boneless, Western..... 

Butts, regular, Western 

Hams, Western, fresh, 10@12 Ibs. e 

Hams, city, fresh, 6@10 lbs. avg....... 

Picnic hams, Western, fresh, 6@8 
average 

Pork trimmings, extra lean 

Pork trimmings, regular, 50% lean 

Spareribs, fresh 


SMOKED MEATS. 


10 Ibs. avg....... orsccee cooone 

Hams, 10@12 Ibs. avg 

Hams, 12@14 Ibs. avg 

Picnics, 4@6 ibs. avg 

Picnics, 6@8 Ibs. avg 

Rollettes, 6@8 Ibs. 

Beef tongue, light 

Beef tongue, heavy 

oe, boneless, pea 
Bacon, boneless. 

Pickled bellies, ‘sqio Ibs. avg.. 


Hams, 8 


FANCY MEATS. 


Fresh steer tongues, untrimmed... 
Fresh steer tongues, 1. c. trm’d.... 
Sweetbreads, beef 

Sweetbreads, v 

Beef kidneys 

Mutton kidneys 

Livers, 

Oxtails 


Shop fat 

Breast fat 

Edible suet ...... 
Cond. suet 


GREEN CALFSKINS. 


5-9 9%- vy i} -14 ages * , 4 
Prime No. 1 veals..18 2.00 

Prime No. 2 veals..16 rf 85 3 os Fs i 
Buttermilk No, 1....15 1.75 1.956 = o.- 
Buttermilk No, 2....13 1.50 1.70 
Branded Gruby ee ° 
Number 3 


Creamery, extra (92 score) 

Creamery, firsts (88 to 89 score) 

Creamery seconds (84 to 87 score) 

Creamery, lower grades............--+5 32 9 O33 


EGGS. 
(Mixed colors.) 
Extras, dozen 
err 56 
Firsts, doz. 
Checks 


LIVE POULTRY. 


Fowls, colored, avg., per lb 
Fowls, Leghorn, via freight 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry packed—12 to box—fair to good: 
Western, 60 to 65 lbs. to dozen, Ib...29 
Western, 48 to 54 lbs. to dozen, Ib... 

Western, 43 to 47 lbs. to dozen, lb... 
Western, 36 to 42 Ibs. to dozen, Ib... 
Western, 30 to 35 lbs. to dozen, Ib... 

Fowls—-fresh—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 lbs. to dozen, Ib...32 
Western, 48 to 54 lbs. to dozen, Ib...28 
Western, 43 to 47 Ibs. to dozen, Ib... 

Western, 36 to 42 lbs. to dozen, Ib... 
Western, 30 to 35 lbs. to dozen, Ib... 

Ducks— 

Ramm Dihemd, per Bb... 20sec csccscccces 23 

Turkeys— 

Nearby, young, fair to good 
Nearby, young, prime to fancy 

Squabs— 

White, ungraded, per lb 

Chickens, fryers—fresh—12 to box—prime to fcy.: 
Western, 36@42 lbs., per lb @27 

Fowls, frozen—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 lbs., per lb........382 @33 
Western, 48 to 54 lbs., per lb. -28 @29 
Western, 43 to 47 lbs., per lb 


nie 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston and Philadelphia, week ended 
Noy. 21, 1929: 

Nov. 15 16 18 19 20 
Chicago ..40 40 40 40% 40% 
Se ry | 414% 42 42 42% 
Boston ...41% 41% 42 42 
Phila. ...42 42% 43 43 

Wholesale prices of carlots- 
butter—90 score at Chicago: 

38 38 38 38% 
cities (tubs): 

Last -——Since Jan. 1— 

year 1929 1928. 
23,844 2,965, 458 2 813,456 

1,787 3,331,268 3,180,267 
13,552 1,091,301 1,183,165 
12,788 1,056,270 1,030,394 
Total.. 91,971 8,444,297 8,177,282 
Cold storage movement (lbs.): 


42 
43% 
centralized 


38% 


-fresh 
: 39% 
Receipts of butter by 
WK. to 

Noy. 21. 

Chicago. 28,126 
N. Y.... 44,287 


10,088 
16,304 


Prev. 
week. 
25,015 


Boston... 
Phila.... 


Same 
week-day 
last year. 

12,208,058 


In Out On hand 
Nov. 21. Nov. Nov. 22. 
Chicago ... 9,750 . 20,695,804 
New York.. 32,056 15,226,726 
Boston .... 1,664 029,355 
Phila. 3,150 4,886,258 


Total - 46,620 48,838,143 


4, 251, "222 
34,097,045 
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FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, delivered 
per 100 lbs 2.10@ 2.15 
Ammonium sulphate, double 
per 100 1b. f.a.s. New York 
Blood, dried, 15-16% per unit 


airy scrap, dried, 11% ammonia 10% 
P. is COD. Ge RO. «0.20008 4.25 & 10c 


oak guano, foreign, 183@14% ammo- 

nia, 10% B. P. L 4.50 & 10c 
Fish scrap. acidulated, 6% ammonia, 

3% A. P. f.o.b. fish factory. .3.75 & 50c 


Soda Nitrate, in bags, 100 Ibs. spot.. @ 2.12 
—e, ground, ammonia, 
15% B. P. L. bul 
lee unground, rechten ammo. 
Phosphates. 


Foreign bone meal, steamed, 3 and 50 
bags, per ton c.i.f 


Bone meal, raw, 4% wes 50 bags, 


@ 2.00 


» 8.75 & 10¢ 


@26.00 


@36.50 
bulk, ‘t. 0.b. 
16% flat 

Potash. 

Manure salt, 20% bulk, per. ton 
Kalnit, 12.4% bulk, per ton 
Muriate in bags, basis 80%, per ton.. 
Sulphate in bags, basis 90%, per ton 

Beef. 
Cracklings, 50% unground @ 
Cracklings, 60% unground @ 1.00 


Meat Scraps, Ground. 


Acid phosphate, Balti- 


more, per ton, @ 9.50 


@12.50 
@ 9.10 
@36.75 
@47.75 


@58.00 
@62.00., 


BONES, HOOFS AND HORNS. 
—_ shin ae, avg. 48 to 50 Ibs., 


Binck or striped hoofs, per ton 
White hoofs, pef ton 
Thigh — avg. 

100 piece: 


eS aS 


NEW YORK LIVESTOCK. 


Receipts of livestock at New York 
markets for week ended Nov. 28, 1929,' 
are officially reported by the U. s. 
Bureau of Agricultural Economics as 
follows: 

Cattle. Calves, Hogs. Sheep. | 
5,970 8, 26,5 
1,058  '264 11,710) 
3,181 8,548 


Jersey City 
Central Union 
New York 


10,209 


12,002 
12,301 


Total 
Previous week 
Two weeks ago .... 


30,675 
28,126 
26,317 


Lincoln Farms Products 


Corporation 
Collectors and Renderers of 


now WAT ea 


Manufacturer of Poultry Feeds 








Office: 407 E. 3ist St. 
NEW YORK CITY 
Phone: Caledonia 0114-0124 
Factory: Fisk St., Jersey City, N. J. 


Emil Kohn, Inc.| 
Calfskins| 


Specialists in skins of quality on| 
consignment. Rezults talk! Infor-}i 
mation gladly furnished. 

Office and Warehouse 
407 East 3ist St., 
NEW YORK, N. Y. 


Caledonia 0113-0114 lf 


























@36.50 


@ 9.50 











ra) 
a 


